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REDUCES THE COSTS OF HUMANE SLAUGHTERING 


COMPARE THESE OUTSTANDING FEATURES 


e Low initial operating and maintenance costs 

e Portability—11// x 11” x 18¢— 

weight, 35 Ibs. e Easy installation— 

needs no special adaptation. 

e Easy operation-one button simplicity. © Includes 
timer, voltmeter, ammeter 

e Dependable e Uses regular 110 volt A.C. current 
e Components approved by 

Underwriters Laboratory 

e All electrical parts hermetically sealed 

e Stuns hogs, sheep and calves humanely 

with amazing speed and efficiency 

e Puts humane slaughtering 

within pocketbook reach of every plant 


THE JON CRERAR LIBRARY 


r) a) 
0 Yo 


Exhibited at our Convention Booths 47 and 48 


—or, write us for further information. 


PRESCO SEASONINGS 


PRESCO FLASH CURE 
Among the many products for meat processing : PRESCO PICKLING SALT 
originated in our research laboratories are the famous ; PRESCO CHEMOCIDE PK 


> BOARS HEAD SUPER SEASONINGS 
> CYCLACURE 


PS ESE RVALI ee E ...nome oF PRESCO propucrs 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON © NEW JERSEY 
GUNES, CANADIAN DISTRIBUTOR: Montour, Ltd. Montr=c! | SSSR meets et aR RE st aon SR. 





GLOBE NOW OFFERS 


Sowing the Meat 


) THE GLOBE COMPANY | 5adosby Suce 19 


4000 South Princeton Avenue « Chicago Q, Illinois 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 





ce You cant 

LY buy better 

1 Diced Red 

Sweet Peppers 

ee __ than those 
with the 
CANNON 
hame 





The 1961 pack of Cannon Diced Red Sweet Peppers 
is outstanding in quality and quantity. Its superior 
quality results from greatly increased expenditures for 
agricultural research—soil-testing and prescribing of 
fertilizers, selection and grading of seeds, laboratory 


5 quality control — plus modern canning methods, and 
exacting specifications for and Federal grading of raw 

<. fruit. The quantity of the product available this year 
" i results, in part, from continuous expansion in growing 
r=) areas—now in seven states across the nation. Order 


Cannon Diced Red Sweet Peppers: field fresh, uniformly 
diced, ready to use right from the can. Save money on 
Cannon heavy pack that reduces your freight, handling, 
and storage charges. Order from your regular source 
of supply, or write direct. 


Other quality Cannon meat loaf ingredients: Pimiento- 


| Can non Stuffed Spanish Olives and Diced Green Sweet Pickles. 


Froods if KP Cannon § Son, Incoporaled 


rt i Pa MAIN OFFICE: BRIDGEVILLE, DELAWARE 
| 4 Plants: Bridgeville, Delaware e Marydel, Delaware 


Dunn, North Carolina 
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Your franks, hams, bacon and 

other processed meats will get the 
housewife’s vote in the daily sales elec- 
tion when they are protected from color- 
fading with efficient, inexpensive Pfizer 
Erythorbic Acid or Sodium 
Erythorbate. 
Pfizer Erythorbic Acid and 
Sodium Erythorbate are sold 
in easy-to-handle bulk form, suited to 
high speed processing equipment. 
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Just add a small amount of erythorbic 
acid or sodium erythorbate to the chop 
for franks, bolognas and luncheon ' 
meats. Spray a solution of it on pre- 
sliced hams and bacon. Add it to the 
pump pickle for hams or to the curing 
pickle for corned beef. Whatever the 
method used you can count on a prod- 
uct that will get your customers’ vote 
because it retains its original eye-appeal 
and sales-appeal. 


INC., CHEMICAL SALES DIVISION 
630 Flushing Avenue, Brooklyn 6, New York 


CHAS. PFIZER & CO., 
Branch Offices: Clifton, N. J.; Chicago, Ill.; 
San Francisco, Calif.; Vernon, Calif.; Atlanta, 


Science for the 
world’s well-being 
Quality Ingredients for 
the Food Industry 

for Over a Century Ga.; Dallas, Tex.; Montreal, Canada 


VOTE HERE for Kyowssikktoxssk 


bu] Technical Bulletin 100, Pfizer Products for the Meat Industry 
And a working sample of: 


J Pfizer Erythorbic Acid [| Pfizer Sodium Erythorbate 


NAME 
TITLE 
COMPANY 
ADDRESS 
CITY STATE 


PE ARAELT PSSST TON 
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Fou franks, hams, bacon and 
other processed meats will get the 
housewife’s vote in the daily sales elec- 
tion when they are protected from color- 
fading with efficient, inexpensive Pfizer 
Erythorbic Acid or Sodium 
, Erythorbate. 

= Pfizer Erythorbic Acid and 
Sodium Erythorbate are sold 
in easy-to-handle bulk form, suited to 
high speed processing equipment. 
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Just add a small amount of erythorbic 
acid or sodium erythorbate to the chop 
for franks, bolognas and luncheon ; 
meats. Spray a solution of it on pre- 
sliced hams and bacon. Add it to the 
pump pickle for hams or to the curing 
pickle for corned beef. Whatever the 
method used you can count on a prod- 
uct that will get your customers’ vote 
because it retains its original eye-appeal 
and sales-appeal. 


CHAS. PFIZER & CO., INC., CHEMICAL SALES DIVISION 
630 Flushing Avenue, Brooklyn 6, New York 


Branch Offices: Clifton, N. J.; Chicago, Ill.; 
San Francisco, Calif.; Vernon, Calif.; Atlanta, 
Ga.; Dallas, Tex.; Montreal, Canada 


VOTE HERE for Kyowa 


[] Technical Bulletin 100, Pfizer Products for the Meat Industry 


Science for the 
world’s well-being 
Quality Ingredients for 
the Food Industry 

for Over a Century 
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And a working sample of: 


Pfizer Erythorbic Acid @ Pfizer Sodium Erythorbate 


NAME 
TITLE 
COMPANY 
ADDRESS 


i 
x 
x CITY STATE 
ACTOS TT OCT IOOOK 
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The big PLUS 


RESEARCH 





Sausage sticks get quick rinse after short soak in soak tank 


Packer totals up $6000 


yearly saving on cleaning job 


BIG SAVINGS stem not so much from cost of clean- 
ing compounds as they do from eliminating the 
“hidden” costs of cleaning. For example: 

Each week, a midwest packer was cleaning 3660 
stainless steel sausage sticks by hand. His cleaning 
compound cost was low. 

But look what happened when the Oakite man rec- 
ommended using a soak tank with Oakite Rustripper 
solution! At once, sticks emerged better-looking, 
brighter. After running 43,920 sticks in 3 months, 
the company figured its overall saving as $6000 per 
year. 

And it was found that the same material brought 
additional savings cleaning black iron hog and beef 
trolleys and stainless meat molds. 


The big PLUS in Oakite 


You get more from Oakite than just kegs of cleaning 
powder. You get the personal attention of an Oakite 
man with his wide experience; a Coordinated Sanita- 
tion Program that puts all your cleaning operations 
on a maximum results—minimum cost basis. 

It’s like gaining a technically qualified cleaning 
engineer. You get benefits of research and engineer- 
ing in the problems of industrial cleaning... the 
reliability of supply from a nationwide network of 


warehouses ... the latest methods of mechanized 
cleaning .. . unsurpassed materials guaranteed to 
do the job. 


Let your local Oakite man fill in the details. Mean- 
while, send for Bulletin F-7894. Oakite Products, 
Inc., 25 Rector Street, New York 6, N. Y. 


OAKITE 
fT. 


Technical Service Representatives in Principal Cities of U. S. and Canada 





It PAYS to 
use Oakite 5 
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CU RON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 


is no better isoascorbate curing aid and antioxidant than Curona. Write 
WALLERSTEIN COMPANY 


}.) Division of Baxter Laboratories, Inc. 
/ Staten Island 3, N.Y. 


today for a free sample and bulletin. 
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Firms listed here are in partnership with you. Prod- | 
ucts and equipment they manufacture and services 
they render are designed to help you do your work 
more efficiently, more economically, and make bet- 
ter products which you can merchandise more profit- | 
ably. Their advertisements offer you useful product 
information you can use with profit. 
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— Pureco Blast Chilling gives quick “pull-down” 
oe Pureco carbon dioxide liquid sprayed into the truck 


or car reduces interior temperatures to sub-zero in 

seconds. The warm, moisture-laden air is flushed 

eee 41 out and replaced with cold, dry vapor, preventing 

any “‘heat shock” from loading temperatures. Time 

Pee consuming pre-cooling periods are shortened— 

<donss al W ( TH U R k C 0 C 0 after loading pull-down periods of two to four hours 

ape? agg 000 2 are eliminated. Result . . . savings in fuel and 
maintenance. 


j sae hd Meat retains its “Fresh-killed” bloom 
. Blast Chilling keeps interiors not only extremely 


cold but extremely dry. Hanging meat is firm and 


iat 4-5 dry to the touch. Color is good. Bacterial growth is 
nt Coves 4 sath inhibited. 


No special equipment is needed 





Pureco CQ. Blast Chilling needs no special equip- 
ment... it works with what you now have... me- 
chanical units, hold-over systems or ‘““DRY-ICE”. 


Have a trial Blast Chilling demonstration 


Pureco would like to demonstrate Blast Chilling to 
you in your plant under your working conditions . . . 
with no obligation on your part . . . Pureco’s 
Technical Sales Service will make the demonstra- 
tion and provide any technical assistance you need 
to solve your refrigeration problems efficiently and 
economically with Pureco CQ2. Call your local 
Pureco man for details or write to: 


%* Actual Pureco Test 


86 SEE US AT THE AMI SHOW 
ie BOOTHS 98-100 


cog Gr WO PuRE CARBONIC 
2 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 





.] Nation-Wide Pureco COza Service-Distributing Stations in Principal Cities 
7 General Offices: 150 East 42nd Street, New York 17, N.Y. 


cesses TO AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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ENTICE WITH SPICE 


THE 


BALTIMORE SPICE 
COMPANY 


Baltimore 8, Maryland, U.S.A. 


and is 
Y use now enthusi- 
largest Packers, ie... the Nation’s 


SUPER HI-yELp 


used In an be 
cereal binge ot in 


inder jg indicated. 
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CLEANER, wwit 
* WITH Sanfax ¢ 2 


* Be 
*S 
. ee 








be sure to visit the 
Sanfax Exhibit at the AMI Convention 


and investigate our specialized products* for the meat industry 











* SANFAX 822 CONCENTRATE *%& SANFAX 222. 
Redes de i scald time.and helps Keeps service lines clean and free flowing. 
produce cleaner, whiter hogs te SANFAX TL-12 

%& SUPER SANFAX INSECTICIDE CONCENTRATE Helps insure clean, white tripe 
Pde ness kill yet safe around edible ye SANFAX GM-27 
food products Cleans all types of equipment and surfaces 

*& SANFAX DX-85 

Bo » foul odors inside and out 

*& SANFAX X-38 
Cleans and derusts trolleys in 
one operation wieus DA. 

 SANFAX. $21 Federally 

uickly removes tough smokehouse deposits inspected 
plants 









ATLANTA 
CHICAGO 
SAN FRANCISCO 
TORONTO, CANADA 












Talk with the Sanfax Sales Engineers 
= BOOTH #158 & 159 
a PALMER HOUSE 
RED LACQUER ROOM 
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FOR THAT OLD-TIME COUNTRY FLAVOR... 





Lala 


ee» HELLER’S PORK SAUSAGE SEASONINGS 


Appetizing, palate-pleasing . . . Heller seasonings have helped create an ever-increasing 
demand for old farm style pork sausage. 


Since 1893, Heller’s pork sausage seasonings have demonstrated their sales appeal to 
generation after generation. Heller’s laboratory controls and know-how, plus the 


finest ingredients available, combine to assure you uniform top quality, always. 


Fresh Pork Sausage Seasonings 


Season your fresh pork sausages to mouth watering perfection. Heller’s natural spice 
and semi-soluble formulas provide every desired variation, 


Smoked Country Style Pork Sausage Seasonings 


Choose from blends of tangy Heller formulas—for that delicious, farm-fresh flavor in 
all your smoked, country style pork sausages. 


ASK FOR FREE USABLE SAMPLES OF THESE SUPERIOR SEASONINGS 


If you have not received your free copy of Heller’s new book, “SAUSAGE FORMULAS AND 
SEASONINGS,” ask for it today. 


PURITY © INTEGRITY « UNIFORMITY 


B. HELLER. & COMPANY 
CALUMET AVENUE AT 40TH STREET + CHICAGO 15, ILLINOIS 








When men of Brg Meat 









meet men of Big Greet, the 
meeting and greeting 


is considerable... 


SAYS: WELCOME 
TO ROOMS 879-880 PALMER HOUSE 
for a glance at the goings-on at 


and if vou insist, the 







boys will talk shop too! 


PAPERS FOR PACKERS FOR MORE THAN FIFTY YEARS [HiePeSM ITH 


CHICAGO 38 
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GEBHARDT ENGINEERS 


* WILL BE IN THE PALMER HOUSE 


ROOMS 817-818 
' DURING THE AMI CONVENTION 


BRING YOUR FAST CHILLING PROBLEMS 
TO US 
FOR DETAILED PERFORMANCE INFORMATION 


t 











DIAMOND 


Diamond Crystal Salt Co.’s unique, exclusive Alberger 
process produces a salt of uniformly high purity. This 
assures consistent and better flavor development in 
your product. 

Filter pad tests consistently indicate the lowest con- 
tent of insoluble or foreign matter of any salt. The 
extremely low copper and iron content helps retard 
development of oxidative rancidity in fatty products. 
The low calcium and magnesium content insures the 


Diamond Crystal Salt Co. 


ST. CLAIR, MICHIGAN 
16 





CRYSTAL SALT HAS THE GRADE YOU NEED. ° 


cure’s striking into and through the meat with maximum 
efficiency. 

From curing meats to preserving casings, Diamond 
Crystal Salt has a specific salt to save you money and 
improve your product. A staff of experienced food 
technologists is available for your use. Call the nearest 
Diamond Crystal sales office or write Diamond Crystal 
Salt Co., St. Clair, Michigan. 


3681 


Sales Offices: Akron ¢ Atlanta « Boston « Charlotte 
Chicago * Detroit « Louisville 
Minneapolis « New Orleans « New York 
Plants: Akron, Ohio « Jefferson Island, Louisiana 
St. Clair, Michigan 
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The Proktt Patt 


FROM ATMOS... 












Chill — 90° to 40° F, 














RCIRICI S62 r code oh 5 minutes 
Franks and Polish ............ 8 minutes 
Ring Bologna ................... 12 minutes 
Liver Sausage ................. 25 minutes 


Loaves — Big Bologna ....75 minutes 
to 22 hours 


tgt SS 


Out of the Smokehouse .. . into the Snap-Chill 
for Continuous Processing — GET THESE ADVANTAGES 


1. Ship 80% of production the same 4. Increase flexibility—never short an 
day it is made order 
Je Double production on samé floor 


).° 2 
. * Reduce inventory 80% 








Gordon Bros. Pty. Ltd., 110-120 Union St. 


North Grove 


4 space 
imum * Save $1 per hundred Ibs. on shrink 6. Two days longer shelf life 
mond 1. Get greater peelability 
y and 
food 
2arest s 
rystal A T 5 2 All inquiries should be addressed to appropriate representatives— 
. @ Canadian Inquiries to: Eastern States Representative: 
oe McGrver, Fortier, Meyers, Ltd., 1971 Tansley St. Atmos Sales, Inc., 16 Court Street, 
> Montreal Canada (LA 5-2584) Brooklyn, N. Y. (Main 5-6488) 
3681 European Inquiries to: Western States Representative: 
®@ Mittelhauser & Walter Le Fiell Co., 1469 Fairfax 
> Hamburg 4, W. Germany San Francisco 24, Calif. (ATwater 2-8676) 
® South Central and Latin American Inquiries to: ee ae 3 rye 
” 1215 W. Fullerton Ave. Griffith Laboratories S. A., hk Bese : 
1 & Apartado #1832 Monterrey, sats “ae 50675) 
i 14, Hlinoi: ve water 5- 
York Chicago ami & . N. L. Mexico Southern States Representative: 
isians e Australian Representative: H. D. Laughlin & Son 
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Brunswick N. 10, Victoria, Australia 


3522 
Ft. Worth, Texas (MArket 4-7211) 
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Everyone wants one! 


DRY SAUSAGE 
FRESH SAUSAGE 


G-—-250 


The G-250 can be set up in 
minutes simply by connecting 
it to an electrical outlet—no 
water or air connections 
necessary. 

Let us show you how this out- 
standing equipment can give 
you better products, increased 
yield and big labor savings. 


No air pockets in the finished 
product, due to vacuum attach- 
ment 


@ No smearing 


@ Improves product appearance 


© Control of filling pressure by 
new stuffing system 


@ Utilizes your casings much better 


@ Savings in time and money by 
eliminating vacuum mixer 


ONLY ONE CONTINUOUS 
STUFFER WILL DO BOTH 
JOBS EQUALLY WELL 


Watch the Vemag 

ain operation in Chi- 

,cago during the 

‘convention. See us 

‘at Booth +163 in 
| | Red Lacquer Room 
, at AMI 


@ Reduced drying time on dry 
sausage 

®@ Has its own labor-saving load- 
ing device 

®@ Simplicity and ease of operation 
and maintenance 








WRITE OR PHONE: 


ROBERT REISER & CO., INC. 


FOOD EQUIPMENT DIVISION 


253 Summer St., Boston 10, Mass. 


Distributors for Metropolitan N.Y. Area 
LUCAS L. LORENZ, INC., 80 Gerry St., 
Brooklyn 6. N. Y. 


Distributors for Great Lakes Region 


SHARP TOOL SERVICE CO., 5401 W. Lake St., 
Chicago 44, Illinois 


HUbbard 2-1225 


Distributors for Middle West and South 
PHIL HANTOVER, INC., 1717 McGee St., 
Kansas City 8, Mo., VIctor 2-8414 


Distributors for West Coast . 
S. BLONDHEIM CoO., 425 Third St., 
San Francisco, Calif., SUtter 1-1892 
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At last! | 
a 
Approach to 
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ty 1linque ! 


mow of whit Low. watt 


NOW ... YOU Can Have Fully Automatic Bacon Pack- 
aging With Advanced Window Style Carton At Less Cost 


Than With Any Other Method! 


The YOUnique Roll-Back System is specifically designed 
and engineered . . . both the machine and the carton... 
with precisely what YOU want and have asked for in 
bacon packaging! The Roll-Back System produces the most 
acceptable style package on a fully automatic, labor- 
saving, time-saving machine at high production speeds 
AT LESS COST THAN ANY OTHER METHOD! 


re 
Ss 


“ROLL-BACK” CARTON FEATURE 
PREFERRED BY 55% OF HOMEMAKERS! 


PACKAGING COMPANY 


























Slice and Package 
No. Land No. 2 Grades 
Simultaneously! 


Because cartons are fed at ejec- 
tion end of slicer, you can 
package #1 and #2 grades at 
the same time on the same line 
without confusion or interrup- 
tion of production! 





i 


terrup- 
































Reduce Labor Cost! 


With the Roll-Back System, 
only six people are required 
on the line . . . TWO less 
than with other similar meth- 
ods AND at top speed of 
your slicer, too! In addition, 
the Roll-Back machine requires 
minimum of maintenance. . . 
Provides high speed, smooth 
flow from grading station to 
case-off with minimum super- 
vision! 


Lower Carton Cost! 


The Roll-Back Carton actually 
costs less than any other similar 
package! And, you get larger 
“‘window"’ area, more sturdy 
construction, elimination of 
“wicking” with fold-in flap un- 
der perforation! 











The Package Forms 
AROUND the Bacon! 


Now you can eliminate costly, 
awkward stuffing of ‘‘trays’’, 
grease smeared ‘‘windows"’, end 
trimming and bulging packages! 


YES HERE, FINALLY, IS THE COMMON SENSE, 
LOW COST APPROACH TO BACON PACKAGING! 











eas bi 


Color Coded Adjust- 
ments 


Permit Size 


Change-over in Less 
Than 4 Minutes! 


A new. educational feature 
found only on Roll-Back! All 
adjusting parts for package 
change-over are numbered to 
coincide with carton size and 
are color coded in anodized 
red! All parts for ‘fine’ ad- 
jystments are color coded in 
anodized blue! Saves ‘“‘down”’ 
time. 


- SEE THE ROLL BACK SYSTEM IN ACTION 








were Ye io = © 


nn a 4 Za, 


























You are invi 


to visit our Hospitality Suite 

Rooms 779-80 in the Palmer House 
during the AMI Annual Meeting. 

A special Movie demonstration 


of the Roll Back System will be shown. 


See the system that’s really YOUnique... 


planned with YOU and YOUR Profits 


in mind all the way. 





BOX 518 55 EAST HICKORY ST. 


















PRINTED IN U.S.A. 





PACKAGING COMPANY) 


CHICAGO HEIGHTS, il 


ALBUMINOUS BINDER 
AND MEAT IMPROVER 


Don't let profits slip through your fingers when bull 
meat and beef prices are sky high! Reduce bull meat 
and lean beef with low cost pork trimmings and Super 
Tietolin and still maintain your binding. 

Customers’ statements: ‘‘2% increase in yield over and 
above qualities and yield of old Tietolin.’’ That’s the 
miracle of the sensational all-new Super Tietolin. 


Approved for use in Federally inspected establishments. 


e Manufacturers of the Famous 


FLAVOR-LOK 


“age 
VITAPHOS FiRsT SPice 


VITA-CURAID 
TIETOLIN 
SEASOLIN 


; Utvtng C4 mifie WY, Sire. 
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| 
the answer to 4 « 


y 







the unique 


—cuts meat in suspension by a continuous 
process...does not mash or destroy cell structure...is an emulsifier 
and not a mill...produces highest quality products 

with longest shelf life. 


THE HIT OF THE SHOW... 
the answer to automated quality sausage production 


TRIBUTE TO BUFFALO ENGINEERING — The orders placed for these new machines } 
emphasize the well-placed confidence of meat packers in the engineering 

and manufacturing abilities of the Buffalo organization to meet the requirements 
for automation in the packing house and allied fields. 





- J 
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in sausage production 






the new Buffalo 
—the connecting link in automation between the Buffalo Continuous Emulsifier 


*100” and the finished product...completely eliminates weight variations common with other 
machines due to pulsations and air cavitation. Handles all products...has many applications. 







SEND FOR COMPLETE DETAILS TODAY... 


Bulletin 1 describes the Buffalo Continuous 
Emulsifier ‘‘100”’. Send for a copy. 


Bulletin 2 describes the Buffalo Continuous 
Filler. Send for a copy. 


machines you can depend on 





nts 


JOHN E. SMITH'S SONS CO. « 50 Broadway, Buffalo 3, N.Y. © Sales and Service Offices in Principal Cities 
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Guarantees 





UNIFORM SAUSAGE GRINDS! 











C-D KNIVES C-D GRINDERS 


You can’t see the extra precision in Speco knives and grinder 
plates—but in more than three decades of use, these remarkable 
Speco products have proved their ability to outperform and 
outlast other knives and plates wherever they have been used. 


We'd like to emphasize how important this experience and 
skill is to your profits. 


Because we manufacture such a complete line, you need 
only tell us the kind of product you want to make (and the 
make and model of your grinder, of course). Whether it is 
a standard product or an unusual one, we can easily recom- 
mend the combination of plates and knives you need to do 
the job at lowest cost. For chunk cutting or fine emulsions 
. . . for exceptionally clean cuts on rough 
cuts . . . for tough and sinewy meat or for 
fat... there is always a standard Speco 
plate and knife backed by the amazing 
Speco 5-year guarantee. 


let us show you how we can 
cut your grinding costs now by 
reducing down-time, by 
lowering your grinding costs, 
by producing the most uniform 
grinds you have ever seen. 


Write, wire 
or phone 


THE SPECIALTY 
MANUFACTURERS 


3946 WILLOW ROAD SCHILLER PARK, ILLINOIS 














PROVISIONER 
‘“‘“APPROVED”’ 
BOOKS 


The books listed below are se- 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 
















MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc. 
essing. Discusses: fundamentals; 
plant location and construction; beef | 
slaughter and by-products; hog | 
slaughter; inedible rendering, ca 
peeeeen ns: lard rendering; track | 
tallations; curing; smoking and 
sausage manufacture. 
BEE ie ac ertnienars bie ssseens $7.50 






















FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This vig od volume has 24 chapters 

and 124 illustrations. Included are | 
processing instructions for food tech- 
- nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging Te g of baked 

an 








SAT SPT 


FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen- 
sively. Includes principles of a 
eration, storage, quick —s 
pe bie materials and problems; 
ic comment on _——— 
ten wl of meats, = ™ , other 
items. Complete discussion through 
marketing, cooking, serving, trans- 
—. 31 chapters, 282 pictures. 
14 — 


HIDES & SKINS 

A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
shipping and handling of hides and 
skins; these subjects are discu 
by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by Mae sey Hide Association. 
Jacobsen Publishing Co. 


MEAT PACKING PLANT 

SUPERINTENDENCY 
General summary of plant operations 
not covered in Institute books on 
specific subjects. Discusses plant lo- | 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 

operation controls, personnel controls, 

iependive plans, time keeping, er 
Price $4 


CeCe eee ereeesesesesesere 





ACCOUNTING FOR A 
MEAT PACKING BUSINESS 


Designed primarily for smaller firms 
w 






have not develo multiple a 
departmental divisions. uses 
of accounting in management, cost 





fi ig, accounting for sales. 








PORK OPERATIONS 
A technical description of all pork 
operations from slaughtering through | 
cutting, Dg ge oking, — 
processing o . casings an 
— Institute of Meat Pact, 
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Always perfect shapes, easy stuffing! 


AVISCO CASINGS 


Nothing compares with Avisco transparent casings 
for proven quality and uniform fill. Built-in con- 
olled stretch makes stuffing easier—enables 
casings to stay with the meats during processing 
+-eliminates irregular shapes. Your retailers 


get the full, uniform slices they want. And you get 
real economy through unmatched performance. 
Remember, too, Avisco transparent casings have 
sparkling clarity to show your product, and 

they print beautifully to identify your brand. 











|AMERICAN VISCOSE CORPORATION, FILM DIVISION, 426 WEST RANDOLPH STREET, CHICAGO 9, ILLINOIS 
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Just douse it every day with a bucket maintenance, the Hagan Scale als E 
of hot water for cleaning. There’s no saves processing time and producd ve 
other normal maintenance required. more uniform product. Once the de 
The Hagan Automatic Ham Pumping sired percentage of pickle is set, oper 
Scale’s rugged, waterproof construction tion is automatic—and the dual needle” 
permits trouble-free operation under eliminate operator waiting time. 
conditions of extreme temperatures and The Hagan Automatic Ham Pump 
humidity. ing Scale can save you time and money 
Completely enclosed in stainless For more detailed informstion, phon 
steel, the mechanism has no knife |§ WAlnut 2-3737, or write. The 
edges, no linkages and no moving parts Wh 


i to go wrong. Operation is pneumatic CALGON 
Designed and built by Hagan process and trouble-free. ion c 


control experts, the Hagan Scale is one ° ° . p : 
compact and easy to operate, In addition to the time saved in Hagan Center, Pittsburgh 30, Pennsylvanii Ge 


See us at the AMI—Booths 118-119 
Hospitality Room 854 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC) 
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anna te 


olive loaf ham and cheese loaf beef sausage pepper loaf 





head cheese 











ham and cheese loaf luncheon loaf Polish sausage knackwurst chopped ham 


ARE YOU TAKING ADVANTAGE OF NEO-CEBITATE® IN THESE PRODUCTS ? 





tongue loaf pickle and pimiento loaf pork roll pressed ham skinless franks 


W 


spiced ham beerwurst cervelat pepperoni pressed ham 








2 
° 


tod Every one of these sausage items can benefit from processing with Merck Neo-Cebitate because: 
> de 


oe. * Neo-Cebitate provides for better, longer-lasting cure color and protects 


edie: against color fade at point of sale. 

- * Neo-Cebitate improves production efficiency and increases production 
= Capacity by permitting a reduction in processing time. 

none 


These are the major reasons why most packers nowcure franks and bologna with Neo-Cebitate. 
Why not take advantage of these benefits by processing all cured sausage products with 


wy Neo-Cebitate? 
vant’ Get the full story from your Merck Sales Representative now. N E 0-C t R T AT F 


) (Sodium Erythorbate, Merck) 


M 
4A-& MERCK CHEMICAL DIVISION 


NC, K 
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Exact Weight® Packaging Scales : 


These precision scales are especially designed for low maintenance and long service life in the 









weighing of meat products. A special protective finish, Alomel®, combined with stainless steel 


parts, offers maximum resistance to corrosive elements. Write for details on these and other 
models made by Exact Weight, leading manufacturer of job-engineered scales for 45 years. 










SHADOGRAPH* 
speeds weighing 


operations 


Up to 50% greater speed in production weighing 
operations is possible with this Shadograph model 
compared to mechanical indicator type scales. The 
Shadograph not only comes to rest more quickly, 
its sharp, shadow-edge indication provides fast, 
unmistakable readings from any angle. Parallax 
is eliminated. Model 4133, above, has capacity of 
two pounds with 1/40 ounce visible indication ... 
two ounces of weight move indicator four inches. 
Request Form 3294. 

















SELECTROL® 
Automatic Checkweighers 


Products are weighed, classified and sorted 
into separate weight groups—without in- 
terrupting production flow. 


30 





MODEL 273. Indicator travel 
is one inch over and under 
equivalent to one ounce over 
and under. Graduations to 
your requirements. Request 
Form 3304, 













MODEL 253 


Fast, easy-to-read 
packinghouse scale 


Sliced bacon, luncheon meats and similar prod- 
ucts flow faster across this Exact Weight high- 
speed packinghouse scale. Low, compact end 
tower design, plus easy-to-read indication, con- 
tribute to greater efficiency and accuracy of 
weights. Requires no leveling for ordinary out- 
of-level position. Capacity one pound. Request 
Form 3301. 





MODEL 213. High speed scale (mazi 
for packaging or checkweigh- _ 
ing. Indicator travel is one inch treate 
over and under equivalent to 
one ounce over and onder typ 







Graduations to your require — 
ments. Capacity 3 pounds. Re- nforn 
quest Form 3326. 





THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 





Sales and Service Coast to Coast 
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the manufactured casing that’s a “natural” 


d scale Amazing casing! Extruded to your exact specifications for biggest savings. No waste! 50% less drying time. 


cweigh- 


ne inh wreater smoke penetration. Can be pre-sewn, pre-crinted, pre-tied. Always uniform. The ideal casing for 


lent to 


~~ h types of sausage — fresh, smoked, cooked and dry. Also for slicing products and rings. Write for complete 


A.M.I. CONVENTIONEERS! 


as. fe Mformation. 
You are cordially invited to visit the 


BRECHTEEN HOSPITALITY SUITE 


Palmer House Suite 890: 
" September 16-20 
lus in 
r local 
vw Pages’ 
THE BRECHTEEN CORPORATION - 4706 S. ADA STREET: CHICAGO 9, ILLINOIS 


In Canada: /ndependent Casing Company of Canada, Ltd., 1100 Craig Street East, Montreal 24, Quebec 


3, 1960 | 
| In Latin-America: Address The Brechteen Corporation, 4706 S. Ada St., Chicago 9, Iil., U.S.A. 




















EVERHOT Manufacturing Co. 


57 S. 19th Ave. ¢ Fillmore 3-2270 °¢ Maywood, Il. 
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LETTERS 


Following publication of the first 4 P 
article in a series on state meat in. 
spection, this letter was received by) 
the NP: 

Epitor THE NATIONAL PROVISIONER: 

The meat packers of Kansas sa-| 
lute you on your article, “What’s The 
State of State Inspection?” in you 
August 20th issue. We commend Ed.” 
ward R. Swem and Betty Stevens” 
on their thorough and painstaking) 
efforts in the compilation and pres.” é 





entation of the material. 

For over five years KIMPA hasj 
endeavored to find the information 
contained in your chart covering the 
status of meat inspection in all fifty! 
states. The facts we have needed are, 
contained in this article. 

In a larger sense, we feel that this 
article will prove a stepping stone in 
efforts to achieve state-wide, state- 
paid inspection in each of the fifty 
jurisdictions. There is no reason why 
federally-inspected plants should 
have their inspection cost paid by 
federal taxes and, at the same time, 
the state-inspected plants have to 
bear the burden of the inspection 
costs. As each state-inspected pack- 
er analyzes your chart, he will rea- 
lize the progress made toward state- 
wide, state-paid inspection in other 
states and we feel quite certain that 
this will mean greater efforts by a 
greater number of individual pack- 
ers and state meat packing associa- 
tions to achieve state-paid inspec- 
tion of meat. 

Again, we wish to commend you 
and to thank you. We have long 
needed the information and now you 
have given it to us. 

James W. Putnam 
Counsel-Secretary 
Kansas _ Independent 
Meat Packers Associa- 
tion, Emporia, Kans 








ANCA Schedules Broad Beef P 


Grading Conference For Nov. | 


An industry-wide conference or 
beef grading has been announced by Profi 
Dean Brown, chairman of the Amer- roti 
ican National Cattlemen’s Associa- Sales. 
tion beef grading study committee uralls 

Sponsored by the ANCA, the con- Hi-Sp 
ference is to be held in Kansas City. actior 
Mo., probably in mid-November. brigh 

“Beef grading is one of the most {cuts 
widely discussed subjects in beef onds! 
cattle producing, feeding, processing 
and retailing cricles today,” Brown 
said. “The purpose of the industry- 
wide conference will be to conside 
current proposals and other means 
of improving beef grading.” 
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iput Profit 
in Portion Control! 














with the OELKER i -Sueed 


COOL KUTTER® 


> OM 

oa Profit in Portion Control production depends on‘ continually increasing numbers of Portion Control 
cial | Sales. Consumer demand and volume sales nat- producers (sausage producers, too) are using the 
ttee| yn nee a tter® ay eteigie“s Po bag oar Coolkutter.© They’re enthusiastic and we believe 
con-j Anggpelicnce seeipanee slien Mvbeaactgas die aRicesigg so¥ they’ll tell you why. Write us for illustrated bro- 


City) action, consistently turns out a firmer, juicier, ; - 
nbetl brighter-colored product . .. does it more quickly chure and the name of the Coolkutter® installation 


mos! {cuts complete batch of 20° F material in 30 sec- nearest you. Better yet, see the Coolkutter® on 
bee ONds!) and more economically, too. That’s why display at the AMI Convention. 


ssing, 
roo 









stry- VOELKER & COMPAN TERMINAL BUILDING « 500 EAST MARKHAM STREET 
veal LITTLE ROCK, ARKANSAS 
SEE OUR DISPLAY AT THE VISIT OUR HOSPITALITY SUITE 





AMI CONVENTION BOOTH 42 IN ROOMS 731-732 
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Be sure and use | 7 


CUDAHY 


NATURAL CASINGS 


SSSHSSSHSSSSSSSHSSSHSSSSSSSSSSSSSSseseeseeessesseesesseseeseeseeseseeeeesesees 


Bes Betty eso 


for every 


SAUSAGE NEED 


DIFFERENT CASINGS 


Cudahy produces 79 different kinds of beef, pork and sheep 
casings. You're sure to find the right casing for every sausage 
you make. 





Every Cudahy casing is double tested — first for strength — 
then for uniform size. 


Cudahy Natural Casings allow the smoke to penetrate deeply, 
seal in the wonderful juicy flavor and keep your product at 
peak of quality goodness. 


A Cudahy Casing Expert is at 
your service to help you 








select the best casings for your products. ; ee 
Contact your Cudahy sales Bil lustrati 


We've 
lighter 
vithout | 
This rn 
jeatures : 


We 
THE CUDAHY PACKING COMPANY | 4 


representative. 





Ask your Cudahy 3 
Casing man how new . 4 
KEYNETS can give your fresh, smoked 


and dry sausage new “eye appeal” 
and “old-fashioned” taste appeal. 
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by WEAR -EVER 


Smooth, rounded, 


easy-to-clean nn 








(ou asked for it . .. a smaller version of the famous Wear-Ever 
35 Tote Box. It’s our new #24, shown at top in the above 
lustration, and it’s available now. 

We've designed it particularly for you whose needs call for 
lighter, smaller, easier-to-handle container. It is available 
ithout handles, to fit perfectly in a Cres-Cor pan rack. 

| This new box incorporates the same quality construction 
eatures as our standard size box—special extra hard wrought 

a 


WEAR -EVER 
ALUMINUM 
UTENSILS 


WEAR-EVER ALUMINUM INC. 
WEAR-EVER BLDG., NEW KENSINGTON, PA. 
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Wear-Ever Aluminum Alloy, sanitary open bead and extra 
strong, double-embossed bottom. 

Like its big brother, shown in the smaller photo, this new 
box stacks when full, nests when empty and is available with 
your identifying imprint on side or end, if desired. 

For full information on our complete line of food handling 
items, call your local Wear-Ever man, or send coupon below. 


Ask us about special equipment to your specifications 
eeeeeeeeeeeeeeeeeeeeee eee eee ea eeeaeae eee eenee 


WEAR-EVER ALUMINUM _INC. 

411 Wear-Ever Bldg., New Kensington, Pa. 

GentLemen: I'd like to know more about your Tote Boxes and other handling 
equipment, 

(0 Send me your catalog. [] Have your representative see me. 


Fill in, clip to your letterhead and mail today. 


NEW IDEA! Wear-Ever’s new Nickel Scouring 
Cloth. Won't scratch, won’t mar, far outlasts ordinary 
scouring cloths. At your dealer's. 


eeeeeoeepeve eee eeeeaeeeevaeeeeeeaee eee eee ee 
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WHICH SPICE? 


aX is 


ai iE 








CUMINUM CYMINUM L. * 


Have you noticed the increasing size of 
. Or the 
quantity of spice shelves and peppermills in 
. Or the food 
ads that include spices? These are signs of our 
times... 


spice racks in the supermarkets? . . 
the five and dime stores? 


signs of America’s new taste for the 
spice of life. They’re important signs for a 
sausage maker because they say Americans are 
becoming more adventurous about food .. . 

. appreciative of the 
. interested in the kind 
of high quality sausage products that are made 
with Natural Spices. 


looking for variety . . 
finer points in flavor . 


« 33S NIWN) 


You Cou't mayne on Nature 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5S, N. Y. 


KILL TO 600 HOGS PER HOUR 
WITH SUBSTANTIAL SAVINGS 





No.1005 





BOSS 





HO RESTRAINING 
CONVEYOR 








This unit is a “V’’ shaped restraining conveyor 
which supports the hogs in a quiescent upright 
position for application of the stunning instrument. 
The conveyors form a self-contained unit and are 
equipped with individual drives and_ individual 
motors and starter. In operation, the hogs are 
chuted (not shown) to the Restraining Conveyor 
unit. At this point the hog loses its footing and the 
wand may be easily applied. This unit offers proven 


savings at a modest investment. 


Ask for detailed literature on the Boss Restraining Con- 
veyor, Boss Cradle Restrainer and Boss Electric Stunner. 


THE Cincinnad, BUTCHERS SUPPLY COMPANY 
INCINNATI 16. OHIO 











IN oh VAM AUT =Xo lm sXe le leli ale mAateror= 
SIMPLE + FAST 


Tele-Sonic 


MEAT BAGGERS 


Automatically OPEN bags for 
filling for ONE GIRL OPERATION! 


Simply place a batch of bags in position and bags 
open automatically ready to quickly receive your 
product. In one fast motion, the operator inserts 
product and delivers filled bag to a conveyor for the 
closing operation. 


Machines are va ogg & steel, enginanses to give long, 
trouble-free service. + | meat product that can be 
packaged in bags a cel, poly-mylar, Cryovac, Saran, 
Polyethylene, cellophane,) can be done better with a 
= — And there is a machine for every type meat 
produc 


Write for illustrated literature. 





Tele-Sonic Packaging Corporation 
208 W. 27th Street, New York 1, N. Y. 
2715 West Peterson Avenue, Chicago, lilinois 


PROFITABLE 





THE NATIONAL PROVISIONER, SEPTEMBER 3, 19 
























CASH 
MAKES 












CASt 





HE NAT 


WEIGHING-WHILE-CONVEYING SLICED 





WEIGHING-WHILE-CONVEYING 


¢ Cuts Labor Costs 

¢ Reduces Giveaway 

¢ Controls Production 

¢ Improves Product Appeal 


¢ Uses Any Style or Size 
Bacon Package 


CASHIN WEIGHING-WHILE-CONVEYING 
MAKES ALL OTHER METHODS OBSOLETE 


...can be used with 


oz ALL NEW-STYLE 
al - ELECTRONIC + AUTOMATIC ; PACK AGES 


...on each Sliced Bacon line 


..- ON LABOR AND GIVEAWAY! For many satisfied 
users in the United States, Canada and abroad, the new, 
improved CASHIN Sliced Bacon Machine SAVES up to 
$50,000 a year or more on each line operating 8 hours a day 
3 days a week! CASHIN uses any size bacon cardboard, 
any style . . . handles any size bellies without change. . . 
handles bellies best from 26° to 29° . . . one-half pound and 
two-pound as well as one-pound units . . . and also thick 
slices. Twin speed drive available from ANCO for use when 
slicing thick slices (optional). 


ON DISPLAY AT AMI CONVENTION 


September 16-20, 1960 


Booths 11, 12, 13, 14 Exhibition Hall 


IN ACTION ON COLORED FILM 
Rooms 812 & 813, Palmer House 


CASHIN, INC., BOX 1954, ALBANY, , . : . TOBIN, PRESIDENT 
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DEPEND ON 


@ INDIVIDUAL DESIGN 
@ EXPERT ENGINEERING 
@ SOUND QUALITY CONSTRUCTION 
° CAREFULLY PLANNED INSTALLATION 


ENGINEERING CO. 


5127 N. Damen wae ° = Seageaaes 1-4295 * Chicago 25, Ill. 
Representative 
Met Packers a» Co., i228 ath Ave., ‘Oakland {, California 
Canadian Representative 
MeLean Machinery Co., Ltd., Winnipes, Canada 
JULIAN SMOKEHOUSES — AN INDUSTRY STANDARD 





Se 
@ DOT BRANDS 


MEANS WE 


PUT THE 


nN 
°©.° TASTE IN. 


This Month, we introduce DOTTLEY's 
GERMAN WIENER SPICE, CAREFULLY 
BLENDED FROM PURE SOLUBLE 
SPICES. QUALITY CONTROLLED SO 
BATCH AFTER BATCH WILL TICKLE THE 
PALATES OF THE MOST DISCRIMINATING 
PERSONS AND MILD ENOUGH TO 
PLEASE THE TASTE OF KINGS (our 
children of course), WITH OR WITHOUT 
SODIUM OF ISOASCORBATE 
MANUFACTURERS OF PURE SODIUM OF 
CASEINATE, DOTLAC, SPRAY MILK 
SOLIDS. 

BLENDERS OF NATURAL 

AND SOLUBLE SPICES 


TR = 
DOTTLEY’S e 


MERCHANDISE MART 


104 Pine Street, McGehee, Arkansas 
Telephones 8:30 A.M. to 4 P.M. 
CAnal 2-4057 or 2-4097 Days 
CAnal 2-4115 Nights 





install 
Voss VALVES 


@86 US Pat OFF 


in your 
compressors 


peak performance 





(AIR + GAS » AMMONIA) 


Peak performance, maximum efficiency, greater output, and lo 
er power costs can be built into your oldest, and of course yo 
newest, compressors by the installation of VOSS VALVES, 


Check THESE VOSS VALVE ADVANTAGES: 


Y Quiet, vibration-free operation 
20 to 60% more valve area 

VY less power consumption 
minimum pressure loss 


pie 


1% normal discharge temperatu 
lower operating costs 
utmost safety 


Our detailed proposal for increasing efficiency of your 
compressor will be sent without obligation. Send name, 
bore, stroke, and speed of your machine. 





VossVALVES 
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Shows its true colors 


Your label is your last chance to influence the housewife in your favor. Make the most 
of it with a Lite-Guard label by Muirson. Muirson’s exclusive Kromekote heat-seal paper 
captures the full appeal of your product, shows it to its best sales advantage. Let your 


product show its true colors on a label by Muirson. 


because MUIRSON specializes in LABELS 


e@ was prepared ts entirety by Muir San Jose. Calif: Peoria. l/l: and Meriden. C 
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WHAT’S YOUR LINE? 





OURS IS VEGEX... 


The complete hydrolyzed plant 
protein of unsurpassed quality . . 





The natural way to finer flavor, longer lasting 
color and bloom, and the appetite appeal that 
BUILDS BETTER BUSINESS 


Stop and see us at the AMI convention, at 
Chicago, booth 154, and at our 
hospitality room, No. 840. 

Let us show you how our line can 
improve YOUR line 


VEGEX COMPANY 
175 Fifth Avenue, New York 10, N. Y. 








ae | 





BUILDING A PLANT! 


























INSTALLING A SMOKEHOUSE! 














HIRING A TRUCKER! 











us. 
INSPECTED 
‘AND PASSEO BY 
OEPARTMENT OF 
AGRICULTURE 
2 2188 : 





KNEIP CORNED BEEF ROUND 
KNEIP CAM 
KNEIP CURED BEEF TONGUE 


(CRYOVAC PACKED) 











QFP FROZEN MEATS | VISIT OUR 
Quality—Flavor—Portion HOSPITALITY ROOM ! 
Control | #850 | 
| PALMER HOUSE | 

E. W. KNEIP, INC., 911 W. Fulton ° Chicago 7 


FOREST PARK DIVISION, Forest Park, Illinois 
ELBURN PACKING CO. NEBRASKA BEEF CO. 





Elburn, Ilinois Omaha, Nebraska 
KNEIP PACKING CO. E. W. KNEIP, INC. OF IOWA 
Elgin, Illinois Lamoni, lowa 


PAGES" of the Meat Industry, for .. 


plant. 


different products listed. 


@ Classified lists of service companies—bro- 
kers, order buyers, engineers, architects, 
truckers, consultants and laboratories. 


@ The company name and address for hun- 
dreds of trade names. 


Buy the classified way—save time—USE 


The 
PURCHASING GUIDE for the MEAT INDUSTRY 


A NATIONAL PROVISIONER PUBLICATION 


WHINY 







—~ 


WI 
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For timesaving efficiency look FIRST ing 
the PURCHASING GUIDE, the “YELLOWE — 


© Manufacturers’ catalog pages, informations 
on products for all departments of your 


@ Classified lists of all sources for any prod- : 
uct—machinery and supplies—over 1,5008 


gat 
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American-made 
aud. the worlds beat... in wey 


NEVERFAIL 


Pre-Seasoned 


3-DAY HAM 
CURING COMPOUND 


ae s 


4960 


Se 


a 
“7 


3 
See page J/Ma 

American ingenuity may use chemical additives 

for better yield, juicier texture, reduced purge 

in the: can. Now more than ever NEVERFAIL is 

needed to bring up the true ham flavor. 

NEVERFAIL...the spiced cure... that pre-seasons 

as it cures, 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, lilinois 
Plant: 6819 South Ashland Avenue 


in Canada: H. J. Mayer & Sons: Co. (Canada) Limited, Windsor, Ontario 
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iT ee- i) flO beautiful wieners 
in just 28 seconds! 


Its uniformity minimizes overfill, saves money, 
makes packing easier. Simple rotary method uses 
no string . . . is trouble-free. 


A 55-ft. length of any diameter casing enters 
linking head at far left. The high speed drum 
gathers the twisted links, drops them neatly on a 
turnstile arm ready for hanging, all automatically. 
Saves time, trouble, space .. . gives you a better 
looking, more saleable product. 


Write for 
full information 
today. 


Visit Booth 88-90 AMI Show, Sept. 16-20 


Also ask about the improved KP stripper. 
Ree se - Pee: ee ee — 


es] ets 











Dept. N, 800 W. Central Road, Mount Prospect, Ill., Clearbrook 3-2800 




















S grades—5 sizes—all at savings 










MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market—Both Sheets and 
Rolls—Also Steak Paper 


Mid-West "Dry Waxed” <n 
Laminated Patty Paper 


















SEPT 16 Thru 20 New Mid-West “Dry Waxed” lami- — 
e nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
ROOMS ll 0 Mid-West patty paper is economically Ceinte. Fac: 
an ero 
In addition to the new “Dry Waxed" a Y 


7 





patty paper, Mid-West also offers: AY. 

Make yourself at home where ideas Waxed 2 sides laminated; lightweight iD : 
au . . ° single sheet; and heavyweight single Z 

are “popin” . . . Discover what lies chest. Shore's  Aitd- Woe petesener ae 

AHEAD IN MEAT PACKAGING! for every need. a 


Also NEW from Mid-West Wax— 
impregnated Steak Paper for machines 


requiring 4” rolls with 12” core... 
Peels Right Off 


and Steak Paper in sheets of all sizes. 


TAY 
‘taste 


MitLeER & MILLE R 
















- SUBSIDIARY OF Write today for samples and moneysaving prices 
UNION BAG-CAMP PAPE 4 
NION BAG-CAMP PAPER CORP MID-WEST WAX PAPER CO., Ft. Madison, lowa 
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RENDERING F 


RE WN CH crauiemenr Fr 


for edible or inedible rendering 





NEW! FRENCH 


Mechanical Screw Press 


lighter grease... 
unburned cracklings ... 
at lower cost per ton! 


boosts hourly capacity 30-40%. 
Capacity to 2500 pounds of 
pressed cracklings per hour, 
producing cake of 8 to 10% residual 
fat. New force-feed arrangement, 
improved shaft design and large 
7” diameter barrel assure increased 
production capacity. Electronic feed 
and load controls eliminate manual materials 
handling. Exclusive FRENCH water-cooled cage, 
push-button operation and many other advanced 
features for today’s automated production. 

















s 
See the Full Line at 
BOOTH #61 
A.M.I. CONVENTION 


Check the sample cracklings on display 
—see the results for yourself! 





FRENCH FRENCH 
Solvent Extractor Drip Rendering Lard Cookers 
e exclusive FRENCH Azeotropic Assure highest quality refined lard 
tractor assures maximum fat re- —white, odorless, with high smoke 
bvery with minimum handling. point. 


FRENCH 
Horizontal 
Melter 


Exclusive drive unit permits 
reduced shaft speeds with- 
out loss in H.P. for wider 
range application. Reduces 
cooking time, assures 
quieter, cleaner, more 
efficient operation. 






+.) 


- ss 





“HORNE 





ue FRENCH on wc 








Feather Meal FRENCH 
Dryer Equipment Hydraulic Curb Presses 
ases plant capacity. Reduces With floating curb. Unusually heavy MACHINERY CO. 
g time without scaling prob- construction for bigger yields and PIQUA, OHIO-U.S.A. 
Ms. Produces a lighter—more lower operating and maintenance 
etable product. Reduces odor. costs, 












@ MECHANICAL SCREW PRESSES « COOKER-DRYERS 
@ SOLVENT EXTRACTION PLANTS 
@ FLAKING AND CRUSHING ROLLS 





See French first for the finest in rendering equipment ! 





announcement 
TEE-PAK 


appointed distributor for 


Goodyear’s PLASTIC Meat Handling Bins! 


Tee-Pak Sales Force Offers Advantage! 


Now, in both the United States and Canada, you 
can order Goodyear Aircraft Corporation’s new, 
reinforced fiberglass meat handling bins through 
Tee-Pak, Inc. With Tee-Pak’s extensive sales and 
service facilities you can be sure of prompt delivery 
and that “extra touch” when it comes to main- 
tenance! Order Goodyear’s plastic bins from 
Tee-Pak. Call your Tee-Pak Man! 


More Efficiency . . . Lower Cost! 


For storing, curing, shipping or sorting meat and 
meat products, and other food products, no handling 
bin of any other approved material can match 
Goodyear Aircraft Corporation’s new Fiberglass 
Reinforced Meat Handling Bins for efficient, low- 
cost operation. Approved by Meat Inspection 
Division, United States Department of 


Agriculture and American Meat Institute. 


Croll Yow Tee-Fek Mau 





Tee-Pak, Inc. 


Tee-Pak of Canada, Ltd. 


GIVES THESE ADVANTAGES: 


e far lower initial cost @ rust and corrosion proof 


e@ ease of cleaning (it’s cleaned and 
back in operation in minutes!) 


® economical use of critical 
floor space (they stack! 
they nest!) 


@ ease of handling 
(weighs only 130 pounds!) 


e large capacity (holds 33.5 cubic feet, 
260 gallons—over a ton and a half of 
product!) 


Chicago « San Francisco 


Tee-Pak International Co., Ltd. 
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Watch the Back Door 


! In a good many packing plants the main 
S @ § office is nestled alongside the loading dock 
with several windows affording a clear 
view of the cooler doors, scales, etc. The 
management of these firms has served no- 
tice thus that it places great importance 
on what and how much is being moved out 
f the plant and how it is being handled. 
This is certainly a desirable, although not 
a foolproof, control arrangement. 

Although the idea may not enhance our 
popularity, we would like to suggest that 
it might be appropriate to put a private 
office for a responsible member of the 
“top brass” somewhere outside but near 
the back door of the plant. Such a location 
would be a little odorous, but it would em- 
phasize and implement management’s in- 
terest in what is coming in the back en- 
trance—the livestock that costs the packer 
about 75¢ of every dollar of sales—and 
how it is handled prior to, during and im- 
mediately following slaughter. 

There is some evidence that packers are 
becoming increasingly conscious that 
money can be lost, or the opportunity for a 
profit can be nullified, in buying livestock 
as well as in selling meat. The program 
for this year’s convention of the American 
Meat Institute includes several talks deal- 
ing with aspects of livestock buying, in- 
cluding a discussion of “Getting Your Live- 
stock Dollar’s Worth,” by Dr. Patrick Luby, 
assistant economist of Oscar Mayer & Co., 
and a demonstration of an ultrasonic in- 
trument for measuring meatiness in live 
animals by Dr. J. R. Stouffer of Cornell 
University. 

It is significant, also, that a major meat 
packing company is spending hundreds of 
thousands of dollars in an effort to develop 
a meatiness testing device to use in buy- 
ing cattle (see page 40 of the NP of August 
27, 1960.) This firm estimates that it loses 
$15,000,000 annually by failing to get what 
it believes it is buying in purchasing cattle. 

The need for compliance with humane 
slaughter requirements has focused an un- 
usual amount of attention on the “start” 
of packinghouse operations; let’s keep the 
Spotlight pointed there. 
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selling meat and meat products to the federak 
government now are subject to the provisions of the Humane 
Slaughter Act with the expiration this week of the special 60- 
day exemption for those firms that had ordered the necessary 
equipment but were unable to get delivery by July 1. 


Color Additive amendments to the Federal Food, Drug 
and Cosmetic Act will present many enforcement difficulties, 
the Food and Drug Administration informed the House appro- 
priations committee in testimony supporting a supplemental 
appropriations bill (HR-13161). The FDA estimated that there 
are about 38,000 manufacturers producing 250,000 to 300,000 
products that will come under provisions of the law. “One of 
the gravest problems facing FDA in enforcing the new amend- 
ments is the development of rapid and accurate analytical 
techniques for the isolation and measurement of colors in a 
wide variety of products,” the agency said. The House subse- 
quently passed HR-13161 carrying $1,000,000 for enforcement 
of the color additives amendments and the new Hazardous 
Substances Labeling Act. The amount is $528,000 less than the 
FDA requested. 

In other action as the 86th Congress prepared to wind up 
its post-convention session and head full-steam into the elec- 
tion campaign, a bill (HR-13208) to establish import quotas 
for live sheep and lambs and fresh or frozen lamb or mutton 
was introduced by Rep. O. C. Fisher (D-Tex.). To get any- 
where, the bill would have to be reintroduced in the 87th 
Congress convening next January. 


Decision by the Federal Trade Commission ordering a 
supermarket chain to stop violating “the spirit” of the Robin- 
son-Patman Act has been assailed by the National Associa- 
tion of Food Chains as a dangerous usurpation of Congress’ 
exclusive right to legislate. In a letter to Congressmen and 
member food chains, NAFC executive vice president Clarence 
G. Adamy said the FTC’s ruling in the Grand Union case may 
have even greater ramifications throughout the food industry 
than the agency’s venture into “mail order law enforcement.” 
As reported in last week’s NP, the Grand Union Co., based in 
East Paterson, N. J., was ordered to stop knowingly inducing 
disproportional advertising allowances from its suppliers. The 
Robinson-Patman Act specifically prohibits suppliers from 
granting such allowances but says nothing about inducing 
them. In a 4-to-1 decision, however, the FTC held that Grand 
Union’s action in obtaining supplier participation in joint ad- 
vertising on an electric sign spectacular in New York’s Times 
Square violated the R-P “spirit” and could be prohibited un- 
der Section 5 of the Federal Trade Commission Act, which 
refers in general terms to “unfair methods of competition.” 
No showing was made that the Grand Union action was detri- 
mental to competition. Adamy said that Grand Union is ex- 
pected to appeal the decision to the courts. “There have been 
many examples of administrative legislation,’ he observed, 
“but this may be the case which breaks the camel’s back. It 
may bring about a full review of the role of administrative 
agencies and the establishment of a new set of guides.” 


Greater Support for beef promotion programs is the goal 


of a meeting scheduled for Saturday, September 17, in the 
Palmer House, Chicago, by the American Farm Bureau Fed- 
eration, American National Cattlemen’s Association, National 
Beef Council, National Livestock Feeders Association, Na- 
tional Live Stock and Meat Board and other livestock and 
farm groups. The organizations will try to arrive at some 
basic conclusions and other areas of agreement that might 
help to strengthen beef promotion. 





LL meat trails lead to Chicago at AMI conven- 
A tion time. Thousands of packers, sausage manu- 

facturers, suppliers and others will throng to the 
industry’s capital city on September 16 to 20 for the 
55th annual meeting of the American Meat Institute at 
the Palmer House. 

The four-day convention (Sunday will be hookey day 
for most) will have as its theme, “New Ideas and You.” 
This theme will be brought into focus throughout the 
program with such topics as “The Market of the 60s,” 
“Testing for Meatiness and Tenderness,” “New Dimen- 
sions in Profit Planning,” “New Developments in Sau- 
sage Making,” “New Ideas in Accounting,” “Chemical 
Additives and Residues,” “Merchandising Meat in the 
60s” (the Raymond Loewy report for the AMI), and 
“Packer-Retailer-Wholesaler Reaction to the Report.” 

One feature of the meeting will be the annual dinner, 
to be held in the Grand Ballroom at the Palmer House 
on the evening of Monday, September 19. Don Grimes, 
president of the Independent Grocers’ Alliance, will 
speak and the AMI Animal Agriculture and community 
service awards will be presented. 

Ladies’ activities will include a coffee “get-together” 
on Saturday at 9 a.m., and a luncheon-style show on 
September 19 at 12:30 at the Sheraton-Blackstone. 

Fifty-year gold service awards will be presented to 
industry veterans at a special breakfast to be held 
during the annual meeting. 

A record 101 exhibits of supply and equipment firms 
(see page 50 for list) will be open for a total of 23 
hours during the convention. Hospitality will be ex- 
tended to conventioneers in more than 100 suites in 
the headquarters hotel (see page 54 and NP bulletin 
board for list). 


CHICAGOS 2 great Place 


for 2/: Ail 


marks will be followed by a special illustrated presey 
tation by Life Magazine on “The Market for the Six 
ties,’ which will show the nature of the marke 
population trends, increased production, the revolutis 
of rising incomes, the revolution of the broadened ma, 
ket and the revolution of trade. 

Dr. Herrell DeGraff, Babcock professor of food eq 
nomics, Cornell University, will discuss “New Dime 
sions in Profit Planning.” The prominent econoni 
will stress the practical application by manageme 
of economic and accounting principles in achieving proj 
itable operations. Among the points he will discuss wi 
be: Can you successfully budget a profit? Should ¢ 
pacity or gross margin be the determining factor ; 
plant operations? What policy should prevail as live 
stock supplies fluctuate? 

FRIDAY P.M.: Floyd A. Segel, executive vice pres 
dent of Wisconsin Packing Co., will preside at the Fi 
day afternoon session, opening at 2 p.m. 

A live steer will be used by Dr. J. R. Stouffer, De 
partment of Animal Husbandry, Cornell University, } 
demonstrate ultrasonic equipment for evaluating meati 
ness of animals. This procedure holds promise as d 
aid in selecting breeding stock and may be valual) 
some day in livestock buying. 

Meat tenderness can be measured rapidly with a ne 
machine which will be shown to the Friday afterno 
audience by Dr. Richard L. Hiner, chief of the me 
quality laboratory, USDA Agricultural Research Ce 
ter, Beltsville, Md. 

Consumer preferences for varying qualities of be 
have been studied extensively by the University of 
souri. Dr. Elmer R. Kiehl, new dean of the university 








school of agriculture, will report on this research. fyjchir 

“Getting Your Livestock Dollars’ Worth” will be th 
topic of Dr. Patrick Luby, assistant economist of Osea 
Mayer & Co., who will tell about the firm’s research ij 






FRIDAY A.M.: The convention will be opened at 9:30 
a.m. on Friday, September 16, by George W. Stark, 
chairman of the Institute board of directors. His re- 
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AND BETTER TO COME ... CHICAGO’S new exhibition 
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TeSen 
e Six€ checking cost 
narke§ of livestock 
olutio§ against actual 
d mafyalue. This 
modern concept of pro- 














1d eco urement is concerned 
Dimen§ mainly with hogs, but the 
nomi 


principles are applicable 
Semeg™, all livestock. 
€ pro’ SATURDAY A.M: Si- 
USS Will multaneous sessions will be 
uld c held in Ballroom and Crystal Room 
ctor ifcaturday morning, beginning at 9:30 
aS livllam, At the ballroom meeting, over which 
H. H. Corey, Geo. A. Hormel & Co. board 
> presi chairman, will preside, J. Russell Ives, di- 
he Fr rector of the AMI department of marketing, 
will present an analysis of “Livestock Sup- 
er, Dé nlies of the Future.” 
rsity, | Use of tabulating machinery to determine 
> Meat quickly the best combinations of ingredients 
€ a @for sausage, both pricewise and quality- 
valuabif wise, has been studied by James C. Snyder 
and his associates in the agricultural busi- 
h a DEF ness management department at Purdue 
fterno@ Yniversity. Snyder will outline objectively 
he Med the advantages and disadvantages of this 
ch Cetf new technique. 
Dr. W. M. Urbain, director of the engi- 
of veGneering research department, Swift & Com- 
of “i$pany, and F. Warren Tauber, manager of the 
'versl¥#food and packaging research department, 
rch. Visking Company, will join in a discussion 
Il be tite developments in sausage manufac- 
of re. They will cover a continuous + 
earch method of making sausage, a 
eedier way of making frankfurts, 
hew cutting devices, pack- 
ging improvements and de- 
yelopments in sanitation. 
Under the heading, “Who 
ins Elections?” Arthur H. 
ttley, president and 
tlisher of Parade 
Blications, Inc., =. 
‘president of the “ 
amber of Com- {i 
fee of the United } ' , 
mwaiog4\ # il 
isa i.) 
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the field of interest at the other Saturday morning ses- 
sion in the Crystal Room, at which C. A. Bastow, con- 
troller of The Cudahy Packing Co., will preside. 

Roy Stone, secretary and assistant treasurer of the 
AMI, will describe how the Institute’s accounting com- 
mittee is trying to bring about greater use and under- 
standing by management of the accounting tools, and 
the committee’s work on a new accounting book. 

“Profit Planning and Operations Control” will be the 
topic of Herman C. Heiser, partner in Lybrand, Ross 
Bros. & Montgomery, while John L. Mitchell, control- 
ler of Fischer Packing Co., will talk on “Blueprints for 
Planned Profits for Small Packers.” “Current Develop- 
ments in Income Taxation” will be covered by John P. 
Lindgren, manager of the tax department at Arthur 
Andersen & Co. 

SATURDAY P.M.: Chemical additives and residues 
are furnishing the meat and other segments of the food 
industry with distressing problems. The area will be 
covered in discussions by Dr. William J. Darby, pro- 
fessor of nutrition, department of medicine and bio- 
chemistry, Vanderbilt University, and chairman of food 
protection committee, National Research Council; Dr. 
C. H. Pals, director of the USDA Meat Inspection Di- 
vision, and Aled P. Davies, vice president, American 
Meat Institute. 

MONDAY A.M.: Formal convention activities will be 
resumed at 9:30 a.m. on September 19. AMI president 
Homer R. Davison will tell why the Institute commis- 
sioned The Raymond Loewy Corporation to study meat 
merchandising; how the study was conducted, and what 
profitable use can be made of the findings by meat 
packers, processors and retailers. 

William T. Smith, president; Dr. Herman E. Krug- 
man, director of market research, and Neal Hathaway, 
director of marketing and assistant to the president, all 
of the Loewy company, will report briefly on results of 
the study they made in 1959 for the Super Market In- 
stitute and in much more detail on the new study they 
have completed for the AMI. They will discuss chang- 
ing patterns in the merchandising of meat and will make 
suggestions as to how packers, processors and retailers 
can improve and increase the overall effectiveness of 
their respective operations. 

A summary of highlights of the Loewy report will be 
presented by Dr. J. Donald Phillips, president of Hills- 
dale College. He will also preview the Tuesday morning 
session, at which the report will be discussed by a 
panel of packers, retailers and wholesalers. 

TUESDAY A.M.: The convention’s last session on 
September 20 will be held under the direction of Louis 


CHICAGO'S dramatic skyline at night, photographed from a lakeside site. 


F. Long, president, The Cudahy Packing Co., Omaha | 

Robert W. Mueller, editor, and Lewis Milkovics, as- 
sociate editor, Progressive Grocer, will present facts 
and figures about meat merchandising and promotion 
from an intensive study made by the magazine of one ‘ 
of the operations of The J. S. Dillon & Sons Stores Co, 
Inc., a regional chain of supermarkets. 

The time has come to put meat’s best foot forward ' 
in advertising will be the message of Vernon D. Beatty, 
advertising consultant of the American Meat Institute, ; 
He will report on current brand advertising by Insti- 
tute members and will outline a “no cost” program for 
retailers, which has been endorsed by NAFC, SMI, 3 
NARGUS and others. 

“Clearing the Line of Communications’—ways to ’ 
build better working relationships between packers, 
sausage manufacturers and retailers—will be advanced 
by F. J. Townley, vice president of Swift & Company. ’ 

A three-man panel representing packers, retailers 
and wholesalers will analyze and discuss the Loewy 
report to the AMI. They will speak for a study group of 
18 merchandisers representing meat packing, retailing y 
and wholesaling. 

As a final feature, the audience will have an oppor- 
tunity to ask questions and make comments on any of J 
the subjects covered at the Monday and Tuesday ses- 
sions of the meeting. 

EXTRACURRICULAR: When not participating in 
convention activities, visiting the exhibits and ——a 
friends, conventioneers will find plenty to do in Chicago. 
Entertainment to satisfy a variety of tastes is offered 
in the theatre, sports, foods, educational exhibits or 
anything else that might strike the fancy of a visitor. To 
name a few: 


THEATRES 


“FIORELLO,” a Pulitzer Prize winning musical starring 
the National Touring Co. at the Shubert Theatre, 22 W. 
Monroe st. Evenings at 8:30; Wednesday and Saturday 
matinees, 2 p.m. 

“Once Upon A Mattress,” a musical comedy with Dody 
Goodman and Buster Keaton at the Erlanger Theatre, 
127 N. Clark st. Evenings at 8:30; matinees on Saturday. 
“DueEL OF ANGELS,” a drama starring Vivien Leigh @ 
the Blackstone Theatre, 60 E. Balbo dr. Nightly, 8:3 
Wednesday and Saturday matinees. 
“Meprum Rare,” a musical review at The Happy Meé 
dium, a new playhouse at Delaware and Rush sts. Tues 
day through Saturday, 8:30 and 11:30; Sunday, 7: 
and at 10:30 p.m. 


[Continued on page 89] 
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STOP...MANHANDLING FROZEN MEATS! 


Let the ROTOCLEAVER 


Reduce Your Frozen Meats 
Faster...and at lower cost! 


Here is the most efficient frozen meat reducer you have 
maha. ever seen .. . thoroughly field proved in leading plants 


al across the nation. Without fuss or fury, Rotocleaver 
ac Rept eA 
wii shreds the hardest frozen meat blocks, thus eliminating 
f om any need for grinding. 

s Co, 


The Rotocleaver gives the following advantages and 
rward features: 





seatty, 
titute. * High hourly capacity—6,000 pounds per hour mini- 
Insti- mum 
am for : 

SMI, * One man operation 
ays to * Low maintenance due to our very simple design— 
ackers, the motor drives only one moving part 

anced ‘ ‘ ol 
ae * Gravity feed system practically eliminates any op- 
stailers portunity for damage to operating mechanism— 
Loewy usually caused by power feeding 
roup of ue ; ; 
otailing * Minimum clean-up time required 
oppor- * 20 H.P. TEFC electric motor 

<— * Air powered meat elevating hoist including: airline 
= filter, lubricator and 4 way hand valve 
ting M} = Table base with 38” truck clearance 


meetin 
‘hicago. * “V” belt drives 


offered 
ibits of %* Bearing and belt covers 
7 (Photos 
itor. To , ‘ ‘ dl 
* Stainless steel trim at all product contact points — 
Sausage Co. 
* Heavy construction one 


oe * Drum type chromium plated rotor drives knives at 


aturdar 600 rpm reducing hard frozen meat blocks into 
fines, shreds and/or wafer thin pieces 
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rene For Additional Information Please Contact See Us At 

- Booth 40 
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4N194 CHURCH ROAD, BENSENVILLE, ILL. 





There is a Rotocleaver operating in every 
Telephone POrter 6-2430 part of the country—ask us for the 
name of a Rotocleaver user nearest you. 
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New and improved i +t and 





SUIp 


1 
PP 


of interest to packers and processors will be on display in the Palmer House. 


Booths 1 to 127 (also rooms 402 and 403) are located in the Machinery Hall. Booth 127A is located in the North Corridor, 
west of the Ballroom Foyer Entrance. Booths 128 to 169 are in the Red Lacquer Room. The daily hours are: Friday, 
September 16, 12 noon to 6 p.m.; Saturday, September 17, 12 noon to 5 p.m.; Sunday, September 18, 10 a.m. to 5 p.m., 


Alfa International Corp. 
Allbright-Nell Co., The 
Allen Gauge & Tool Co. 
American Spice Trade 
Association 
Anderson Bros. Mfg. 
BOD re ane cies Club Floor Foyer 
VoD Ammerson Co. . 6... .6ciess 54 
Atmos Corporation 


Baltimore Spice Co. ....... 167-168 
Barliant and Company 

Basic Food Materials, Inc. ... 
Benckiser, Inc. ........ 145-146- 147 
Best & Donovan 

Bettcher Industries, Inc. 


Didaren es 164 


eeaicioee 148 


Calgon Company 

H. P. Cannon & Son, Inc. 

Cardox 

Cashin; ne. .6.. cesses 11-12-13-14 
Cincinnati Butchers’ Sup- 


Dalason Products Mfg. Co. ..... 127 
Diamond Crystal Salt Co. ..... 160 
The Dobeckmun 

Company 155-156-157 
Dohm & Nelke, Inc. ........... 126 
Drying Systems Co. .......... 24-25 
Dubois Chemicals, Inc. 
E. I. Du Pont de Nemours 

pS a | ON 15-16 
Dupps Co., 


Eastman Chemical 

SSL | a a 137 
Emhart Manufacturing Co. ....169 
Everhot Mfg. Co. 
Exact Weight Scale Co. ...107-108 


First Spice Mixing Co., Inc. . .52-53 
French Oil Mill Machinery Co. ...61 


General Dynamics 
109-110-111 
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and Monday, September 19, 12 noon to 5 p.m. 


General Machinery Corp. ....... 101 
Gifts for Industry, Inc. .........; 23 
Globe Company, The . 55-56-57 
Goodyear Tire & Rubber 

Co. 
Cryovac Division, W. R. 

Grace & Co. ....102-103-104-105 
Great Lakes Stamp 

& Mfg. Co. 19-20-21-22 
Griffith Laboratories, Inc. ....81-82 


Phil Hantover, Inc. 
B. Heller & Co. 
Hercules Fasteners, Inc. 
Hobart Mfg. Co., The . .134-135-136 
Hollymatic Corpora- 

tion 120-121-122 
Hollywood Servemaster Co. ...165 
Pipe. PEMSGNOS TCO. 056d sae 40 


International Salt Co. ....... 89-90 


Beer eOIIOS MOO, os sicisinie'sieneve le 17-18 
Jamison Cold Storage Door Co. . .58 
Jarvis Corporation 132-133 
Johnson & Schmidt Co. ....... 143 
Julian Engineering Co. ......... 83 


Kartridg-Pak Co. 

Kelematic Machine Corp. 
Kentmaster Mfg. Co., Inc. 

Koch Supplies, Ince:. .......65 04 6-6A 
KVP Sutherland Paper Co. 29-30-31 


Linker Machines, Inc. ....... 93-94 


Marathon 
Master Mechanics Co., The .. 
H. J. Mayer & Sons Co., Inc. ... 
Merck & Co., Inc. ....... 149-150-151 
Miles Chemical Co. 
Milwaukee Spice 
i Rms. 15-16 Club Floor 

Monarch Marking System 

Co., The 
Morton Salt Co. 


Niagara Blower Co. 


Oakite Products, Inc. 
E. H. O’Neill Floors Co. 


Packers Development Co. 
Packers Package, Inc. ..... Rm. 4 
Chas. Pfizer & Co., Inc. 
Preservaline Mfg. Co. 

Pure Carbonic Co. .....<3.. 99-10 


Rapids-Standard Company, 

Inc., The 
Robert Reiser & Co., Inc. 
Rietz Manufacturing Co. | 
Roll-A-Grill Corp. of America ..13 
Royal Packaging Equipment 

Inc. 
Russell Harrington Cutlery 

OO. suche cheigase toe 128-12 


St. John & Co. 

Sanran Co, 5.60556 hcceew es 158- 159 
K. C. Seelbach Co., Inc. ...114-119} 
Sellers Injector Corp. ......... +e 
John E. Smith’s Sons Co. ....95-% 
Speed; ANG. 4s. ace dakslos wea 86-8 
Standard Casing Co., 

Inc., The 
Steakfurter, Inc. 
Sam Stein Associates, Inc. ......4 


Tee Cee Mfg. Co., 
Tipper Tie Products 

Cy Boe Nr antl bo | aa Per 116-11 
Toledo Scale Co. ...... 123-124-125 
Townsend Engineering Co. ...79-8 





Vegex Company 
Visking Company ...74-75-76- Tit 
Voelker and Company 


Wallerstein Company 
Wear-Ever Aluminum, Inc. ..99- 
Werner Manufacturing Co. .....- i 
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NOW. A SMALL MODEL ! 


AT HALF 
THE COST! 
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q THE NEW MODEL S 
JOINS THE PARADE| | 


Ta SEE IT AT THE 
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American Meat Institute Convention 


Booth 45 
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Welooms 


to the Famous 


Spicene GAY 90’§ Inn 


SUITES 776-777-778 
AT THE PALMER HOUSE 
DURING THE A.M... CONVENTION 
SEPT. 16 to 20 


When the convention pace gets too tiring, leave, your cares behind and 
drop in at the Spicene Gay 90’s Inn. Here you'll find no pressure, no worries... 
just good wurst, good wine, and the friendly fellowship of the world’s finest wurst 
machers. Remember! At the Spicene Gay 90’s Inn we promise you only one thing 


... THE TIME OF YOUR LIFE. We'll be looking for you. 


SPICENE CO. OF AMERICA, INC. 
1615 51st St., North Bergen, New Jersey 
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TAKATABS: 











Toto lil aame-ie Alalelsot-ii-mm@r-for-t-Yetelgol-ti- Bilal ola-laal-t-t-illa-1o ME t-1 )(-% Milo) aaa] 


PROTECT MEAT flavor and color... prolong shelf life. Neat, 
easy, accurate! Two self-dissolving Takatabs (7/8 oz.) treat 100 Ibs. of 
meat. No waste, spillage, measuring errors. Mix quickly, evenly in 
pickles or chopper solutions. Compact tablets won’t crumble, yet dissolve 
without mixing or agitation. Speed up curing action, cut smokehouse 
time, use less fuel. And they reduce product shrinkage. Get bulk sodium 
erythorbate (isoascorbate) and erythorbic (isoascorbic) acid in economical 
5,10, 25 and 50-lb. polyethylene-lined drums. Write for Bulletin TL-400 
for all the Takatab facts. Make Miles your source for citric acid, U.S.P., also. 


WIVILI’ Miles Chemical Company 


(*pronounce it DIVISION OF MILES LABORATORIES, INC. 
Tack-a-ME nee) ELKHART, INDIANA 


General Sales Offices: Elkhart, Ind., COngress. 
: ; F 4-3111; Clifton, N.J., PRescott 9-4778; 
twill TASTE better, LOOK better, SELL better with Takamine products New York, N.Y., MUrray Hill 2-7970 
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Guide to Convention 
Hospitality Headquarters 


Representatives from equipment, supply and brokerage firms that serve the meat industry again 

will be hosts to meat packers, processors and renderers from all parts of the country at AMI’‘s 

55th annual meeting. Hospitality suites generally are located on the seventh and eighth floors of 

the Palmer House, but there are headquarters in other parts of the hotel. Clip out this page 
for reference to use as a guide at the meeting. 


Advanced Engineering 

CO CTR a Fed Pe ar 817-818 
Allbright-Nell Co., The ....810-811 
American Fastener Corp. ...... 808 
American Viscose Corp. ....... 733 
Archibald & Kendall, Inc., 

CO? 0 Se a Pe 815-816 
Aromix Corporation 
emus Bros. Inc. <..... 6....006 893 
Atlas Casing Corp. 


P. Ballatine & Sons 
Barliant & Company 
Basic Food Materials, Inc. 
ee ge © fi ra eee 762 
Berth, Levi & Co., 
Inc. 
Brechteen Corp., The 


Calgon Company (Div. 

Hagan Chemicals & 

Controls) 
Cardox (Div. Chemetron 

Corp.) 
Carter’s Brokerage Co. 
Cashin, Inc. 
Cincinnati Butchers’ Supply 

Co., The 
City. Products Corp. ........60< 875 
Container Corp. of America ....858 
Continental Can Co., Inc. ...... 806 
Corn-Belt Brokerage Co. ...... 859 
Cudahy Packing Company, 

The 2155-56-58W 
Custom Food Products, 

EE Aen a a re 894-895 


DeLaval Separator Co., The ....783 
pempacy; A. Gs. Co.. ..63.. 2.55. 704 
Dewied, A., Casing Co. ....740-741 
Dupps Co., The 


First Spice Mixing Co., Inc. ....892 
Foodtech Sales of America, 


Globe Company, The 


Heekin Can Co., The 

feeibet a Se CO. isk. oak 851-852 
Hess-Stephenson Co. .......... 824 
Hottman, J.S., Co. ......... 821-822 


Independent Casing 

OCC. Reg 5 eee 942-944-946W 
Integral Packing Co. ....... 779-780 
International Kenfield 

Distributing Co. ............. 781 
International Packers Ltd. .743-744 
International Salt Co. .......... 862 


panes, TE. Gh. Co. ......6.055 888-889 
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Jarvis Corporation 


Kadison Laboratories, Inc. . 

Karp Brokerage Co., Inc 
Kartridge-Pak Co., The 

KRnein. 1“ W. ies oi. on snces 850 


Mayer, H. J., & Sons Co., 
Inc. 

Merck & Co., Inc. 

Miles Chemical Co; ...:.....6.s022 787 
Miller & Miller, Inc. ....... 710-711 
Milwaukee Spice Mills .847-848-849 
Mongolia Importing Co., Inc. ....896 
Morison, Ry F., COs ick cence whee 814 
Morrell, John, & Co. ....... 838-839 
Muirson Label Co., Inc. ........ 834 
Murphy, J. T., Company 


National Provisioner, The 
Niagara Blower Co. ........ 825-826 


O’Neill, E..H., Floors Co. ....... 855 
Ordman Brokers 


Packaging Corp. of America ....807 
Packers Package, Inc. .......... 877 
Packers Provision Co., Inc. ..... 819 
Petersen-Priceman, Inc. 

Preservaline Mfg. Co. ...... 843-844 


St PONE CO. ges ces ccn ee 820 
Selected Spices, Inc. ........... 784 
Silverman & Wexler, Inc. ..897-898 
Sloman, Lyons Brokerage Co. ..878 
Smith, H. P., Paper Co. ..... 879-880 
Smith’s, John E., Sons Co. ..... 836 
Space Structures, Inc. ......... 735 
Spicene Co. of America, 

Inc. 776-777-778 
Standard Packaging Corp. ..... 891 
Stange, Wm: J., Co. ........ 802-803 
Stein, Sam, Associates, Inc. ..... 782 
Sunderland & DeFord 


Tee-Pak, Inc. ..P.D.R. 18 Club Floor 


Union Refrigerator Transit 
Lines 


Vegex Company 
Visking Company 
P.D.R. 14 Club Floor 
Voelker and Co. ........... 731-732 
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Wilson Automation Co. ..... 785-786 
Weel, 2. By OGe oiccccs 881 
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TRIPE 
WASHER 





tidtoctickicekk GREATER CAPACITY—A given size Mepaco Tripe Washer will thoroughly clean 
more tripe than a comparable size of any other make. 


Jodo dcccick: CLEANER CLEAN— Exclusive Mepaco mounted baffles plus drum-perforations pro- 


truding inside give super-efficient cleaning action. No further cleaning will be found 
necessary before scalding. 


Ik kit EASY OPERATION— Mepaco Tripe Washer is easy to load and unload; tripe does 


not ‘‘hang-up” on baffles. Quick-opening gate valve, 8” 


in diameter, drains used 
solution immediately. 


To ok MECHANICAL EFFICIENCY— Mepaco Tripe Washer is fabricated of 12-gauge steel 
all hot dip galvanized after fabrication. Heavy-duty, self-aligning bearings support 


drum from each end, eliminating a shaft through the cylinder. Motor drive is a gear 
reduction unit and propulsion is by silent chain drive. 


DIMENSIONS 

Drum Drum Over-all Over-all Capacity 
Diameter Length Height Length Motor Steer Tripe 

36” 36” 76” 61” 1% HP. 42 

36” 48” 76” 73” 2 H.P. 56 

36” 66” 76” ad 3 H.P. 70 

36” a= 76” ie 5 H.P. 84 
For further information write Dept. P or teletype OA 532 
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OVERALL view of waste clarification facilities at Swift's Wilson plant. Hopper body for dewatered solids is at righj 


Swift Waste Treatment by Ponding Low in Cost 
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ANAEROBIC POND 




















FIGURE 1: Flow plan of waste treatment unit at Wilson. 


cessfully to reduce the BOD level in packinghouse 
waste from an input value of 1,000 to 1,500 ppm. to 
about 45 ppm. 

The system was developed by Swift & Company 
research workers under Dr. F. W. Sollo at the firm’s 
plant in Moultrie, Ga. The advantages of the system are: 

1: Relative low cost of installation. (This is predicated 
on the availability of reasonably-priced land.) The sys- 
tem installed at Swift-Moultrie requires approximately 
20 acres to permit a 20-day detention period in the 
final pond. 

2: Simplicity of operation; pumps are essentially the 
only pieces of equipment required. 

3: A stable and odorless final effluent, even in 


56 


. TWO-STAGE ponding system is being used suc- 





EMPLOYES are looking into secondary wet well which r 
ceives the solids bearing water. In the right foreground i 
the primary settling tank and, in front, the main wet wel 


Georgia’s relatively warm climate. This is attributed 1 
the activity of the algae in the final pond which ten 
to reintroduce oxygen into the waste water. 

The system has since been employed at Swift’s plan 
at Wilson, N.C., where the ponding arrangement is con 
fined to one unit. Here the BOD of the final effluem 
going into the city sewer system is about 100 ppm 
which is considerably under the city’s requirement 
reports Dr. Sollo. 

The system also was tried at Swift’s unit in Pert 
Iowa, to evaluate its performance in a relatively coli 
climate. Swift since has closed this packing plant, ani 
consequently data are inconclusive, although they sup 
port the probability that this type of waste treatmetl 
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will work even under northern climatic conditions for 
plants of small to medium size. Heat would have to be 
supplied during very cold spells, which might make the 
system uneconomical for large scale operations, ac- 
cording to director Sollo. 

Swift researchers developed the ponding technique in 
finding the solution to a treatment problem at the 
Moultrie plant, says Dr. Sollo, who reported Swift’s 
findings at the recent 15th annual Purdue Industrial 
Waste Conference. 

The waste from this plant was being discharged into 
a small stream which is almost dry during the summer 
months, resulting in unsatisfactory conditions. Chemical 
treatment facilities were installed at the plant but 

ved inadequate. 

The research team evaluated anaerobic treatment of 
this waste on a laboratory scale. The tests indicated 
that higher loadings than 50 lbs. of BOD per acre per 
i day, previously reported by municipalities and army 
installation with oxidation ponds, could be obtained 
anaerobically. The absence of any offensive odor was a 

surprising result noted, says Dr. Sollo. 
| MOULTRIE: Based on laboratory findings, an anaer- 
obic pond with an 8,000-gal. capacity and an approxi- 
mate depth of 5 ft. was constructed at the Moultrie 
plant. The waste entered on the bottom at one end and 
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DR. F. W. SOLLO of 
Swift & Company, 
who described the 
sewage plants at a 
Purdue conference, 
scans design draw- 
ing of the anaero- 
bic pond construct- 
ed at the Moultrie, 
Ga., ‘establishment. 


s discharged at the other end 1 ft. below the surface. 
he pond was seeded with a supply of anaerobic bac- 
ria. A short detention period was used in pre-treat- 
lent to achieve sedimentation of the heavier solids and 
W permit grease recovery. The test pond gave excellent, 
Mor-free results, comments Dr. Sollo. With a 4.4-day 
detention period at a pond temperature of 72° F., the 
anaerobic pond treatment reduced the BOD value of 
the influent by 78.6 per cent. 

The researchers then documented the performance of 
an oxidation pond. In an oxidation pond covering 0.53 
ibuted t@ acres and approximately 3 ft. deep, a mixture of raw 
\ich ten waste and pond contents was sprayed at a constant rate 

of 100 gpm. This distributed the load over the pond 
ft’s plang surface and provided some degree of aeration. A heavy 
it is conf BOD load was maintained with the object of determin- 
_ effluen§ ing the maximum possible loading. 
00 ppm§ With a 50-day detention period this oxidation pond 
irement§ produced a BOD reduction of 90 per cent with a loading 

factor of 243 lbs. per acre per day; the typical incoming 
in Perry§ packinghouse waste had a BOD value of 1,450 ppm. 
vely col Swift researchers noted an astonishing phenomenon. 
lant, a During the daylight hours the water at the surface of 
hey supg the oxidation pond frequently held oxygen concentra- 
reatmet§ tions far above saturation. Potable water at any given 


which 
ground i 
wet wel 
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Effluent weirs 



































FIGURE 2: Anaerobic pond is 192 ft. x 320 ft. x 14 ft. 
The pond has a capacity of 4,600,000 gallons. 


temperature normally contains a specific percentage 
of oxygen. The pond’s surface water often had values 
several times this percentage, says Dr. Sollo. This is 
attributed to the algae which produce oxygen from car- 
bon dioxide and water under the influence of sunlight. 
This condition did not occur below the depth of 18 to 24 
in. in daylight and diminished quickly as sunlight in- 
tensity decreased. 

The test clearly demonstrated that the oxidation pond, 
while slower in action than the anaerobic pond, could 
handle a relatively high load of BOD and produce a 
stable effluent that would create no nuisance. The 
anaerobic pond, while more efficient, produced a less 
stable effluent than the oxidation pond, according to 
the findings of the researchers. 

COMBINATION: The sanitation research team then 
decided to test the two ponds working in series, taking 
advantage of the special performance characteristic of 
each, i.e., rapid digestion by the anaerobic and stabiliza- 
tion in the oxidation pond, says Dr. Sollo. The follow- 
ing procedure was used to make the test. 

A portion of the oxidation pond—50 ft. square with a 
capacity of about 100,000 gal—was walled off, reducing 
the oxidation pond’s area to 0.4 acres. While recircula- 
tion was continued with a portion of the effluent from 
the oxidation pond returning to a wet well where it 
was mixed with the flow from the anaerobic pond, the 
sprays were eliminated. This materially reduced the 
pumpage head and resulted in an appreciable power 





ONE of discharge weirs in the anaerobic pond has a 
baffling system to prevent overflow of surface sludge. 
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saving. The flow produced load distribution but did not 
provide spray type aeration. 

The ponds were operated in series for an 11-month 
test period. The results are summarized in Table 1. 
During a 23-day detention period, the two ponds re- 
duced the initial BOD load of 820 ppm. to 116 ppm., or a 
reduction of 85.86 per cent. This was achieved at a very 
favorable BOD loading factor of 325 lbs. per day per 
acre for the combined capacity. 

While the effluent from the tests was variable in BOD 
value, ranging from 35 to 270 ppm., it remained stable 
and, consequently, had no nuisance potential. 

On the basis of the favorable test results, Swift man- 
agement decided to install a pond system for sewage 
treatment at the Moultrie plant. Operations started at 
this plant in November, 1955. The former chemical 
treatment facilities were converted to primary sedimen- 
tation and grease recovery. 

The anaerobic pond, constructed with a flow pattern 
such as is shown in Figure 2, is 192 ft. x 320 ft. at the 
surface and has a depth of 14 ft. (center area). The bank 
construction has a slope of 1 vertical to 3 horizontal and 
a concrete padding at the water line to prevent erosion 
and weed growth. The pond can hold approximately 
4,200,000 gals. giving a detention period of six days. 

Waste is introduced near the bottom of one end and 
the effluent discharged at the other. Underflow baffles 





TABLE 1: PONDS IN SERIES 


Average Data, 6/1/52 to 3/28/53 
ANAEROBIC POND 


oro 4.6 days 

BOD loading ............... 11.2 Ibs. per 1,000 cu. ft. per day 

Snfiuent BOD ......cccccccs 820 mg. per liter 

Stfivent BOD .............6. 284 mg. per liter 

BOD reduction ............. 65.4 per cent 
OXIDATION POND 

SN ain 4¥.6191.054,0'6 65: tae 18.4 days 

a. . ares 130 Ibs. per acre per day 

ED ver ccncnncased 284 mg. per liter 

oe AP. 116 mg. per liter 

BOD reduction ............ 59.2 per cent 
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in the effluent weir restrain floating solids. Sludge is 
recirculated from the pond bottom and mixed with the 
influent in a ratio of 1 to 2 to obtain maximum mixture 
of anaerobic bacteria with the entrained suspended 
solid materials. 

While the pond has not required addition of heat 
during its 4-year operation, its efficiency does drop 
somewhat during prolonged periods of cold when the 





TABLE 2: AVERAGE BOD VALUES 


Oxidation 
Anaerobic Pond Final 
Raw Waste Effivent influent Effivent 
Jan.-June, 1956 ...... 1005 464 345 127 
July-Dec., 1956 ...... 1390 109 103 40 
Jan.-June, 1957 ...... 1110 55 95 46 
July-Dec., 1957 ...... 1068 105 124 51 
Jan.-June, 1958 ...... 1052 141 130 92 
July-Dec., 1958 ...... 1010 83 63 61 
Jan.-June, 1959 ...... 879 96 66 43 











pond temperature drops below 75° F. However, even at 
such times, the effluent discharge to the stream from 
the oxidation pond has a low BOD value of 73 ppm. 
The irregularly shaped oxidation pond shown in 
Figure 3 has a total surface area of 19.2 acres and a 
depth of 3 ft., providing a retention period of approxi- 
mately 19 days. The pond’s edges also are protected 
with concrete pads. The effluent from the anaerobic 
pond enters the oxidation pond through a distribution 
flume located at one end and discharges into the stream 
through overflow troughs at the other end. The entering 
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FIGURE 3: Oxidation pond with infeed and discharge. 




























liquid consists of the anaerobic effluent, condense 
water and storm sewage. 

While it is not desirable to dilute the raw waste fo 
anaerobic treatment, it is not objectionable in the oxida. 
tion pond. 

By virtue of its hydraulic profile, part of the oxida- 
tion pond flow is directed back through a channel t 
the pumping station where it is mixed with the incoming 
effluent from the anaerobic pond. While this pumpin 
station has a total capacity of 4,500 gpm., it normally 
pumps 1,500 gpm. through the 12 weirs forming the 
distribution flume, reports Dr. Sollo. 

In Table 2 the operating results for the two-pond 
waste treatment system are tabulated. The table shows 
a progressive improvement in the waste clarification 
functions of the ponds as their specific types of bacterial 
population increased. 

The design of the ponds and the BOD loading in each 
pond delimit the type of bacterial life it will support, 
declares Dr. Sollo. 

The final effluent from the oxidation pond has a low 
BOD value of about 40 ppm. 

The operation of this plant is very simple, requiring 
only occasional maintenance and greasing of the pumps, 
cleaning the bar screens at the two wet well inlets and 
caring for the grounds, reports Dr. Sollo. Routine 
analyses are made periodically to check on performance. 

The Swift researchers’ estimates as to the need fo 
sludge removal also proved correct, claims Dr. Sollo. 
There has been no need to remove any sludge from 
the oxidation pond while some material has been re 
moved from the anaerobic pond. This took place after 
the sludge level, over a 214-year period, built up 
within 4 ft. of the surface. The surplus sludge was 
pumped to a lagoon where it was dried without nui- 
sance. The sludge volume that will be removed from 
the anaerobic pond represents about 0.3 per cent of the 
total volume of waste added to the pond, according t 
Dr. Sollo. P 

Swift installed at the Wilson plant a waste treatment 
system based on experience gained at Moultrie. a 

Here, inasmuch as the effluent flows to a municipal 
system for final clarification, only an anaerobic pond 
used to reduce the BOD to an acceptable level of about 
50 ppm. This pond covers an acre and is 17 ft. deep; it 
has a detention period of 3% days. le 


[Continued on page 90] 
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|MPA-Eastern 





Breezy Seminars 


\ Mand Sessions Point 
the Way to Profits, 


TLANTIC City’s salt water air 

was the background for the re- 

cent Eastern division meeting 
of the National Independent Meat 
Packers Association in the Hotel 
Traymore. Highlights included a 
promise by the newly-appointed di- 
rector of the Packers and Stock- 
yards Division to try to clarify con- 
troversial areas of the P&S Act, the 
presentation of a new technique of 
“forecasting for profits’ (coupled 
with some salty comments about the 
packing industry) and the distribu- 
tion of certificates to graduates of 
the most recent Meat Science In- 
stitute course. 

Also sparking the three-day meet- 
ing were seven breezy seminars at 
which packers and processors aired 
their problems and received advice 
from recognized experts. 

Howard J. Doggett, newly-ap- 
pointed director of the Packers and 
Stockyards Division, U.S. Depart- 


Pment of Agriculture, explained that 


the P&S Act, which is designed to 
prohibit deception and unfair prac- 
ties that tend to destroy or limit 








Improved Products 


lEFT: Sausage seminar gets under way in Traymore 
where scores of problems were discussed in casual man- 





CHATTING between sessions are T. E. Schluderberg 
(left), NIMPA Eastern division vice president, and Nor- 


man Brammall, president of Food Management, Inc., 
Cincinnati, who gave talk on planning for profits. 


competition, contains a broad band 
of “gray area”—neither black nor 
white—in which controversy is 
bound to occur. 

“This controversy is based on an 
honest difference of opinion as to the 
meaning of the act,” he said. “Since 
litigation is expensive, our aim is to 
minimize it, but it is inevitable be- 
cause of these ‘gray areas.’ There- 
fore, our goal will be clarification of 
these particular areas.” 

Doggett observed that impartiality 
must be the most important goal of 
the new division, where anyone with 
a problem would be treated in a like 
manner to maintain a free market. 
He stressed the importance of estab- 
lishing a means of communication 
with the meat packing industry, 
noting that the P&S Act has been at 
fault down through the years by 
losing contact with packers, especial- 
ly in regard to terminal markets. 

PUBLIC ABATTOIRS: The di- 
rector reviewed the history of the 
P&S Act, pointing out that certain 
amendments to it in 1958 not only 
strengthened the law but served 
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also to affect packers more directly. 
Touching briefly on his former job 
as agricultural attache in Belgium, 
Doggett observed that there is no 
real packing industry in Western 
Europe—animals are killed in public 
abattoirs and meat is characterized 
by a very high degree of trim. 

In conclusion, Doggett stated that 
he has “no idea as to what is good 
for all of us. We can live with our 
problems if we know what the rules 
are. We have a law to administer, a 
law that can be changed only by 
Congressional action. Although this 
is very difficult to accomplish, it is 
periodically necessary. We are al- 
ways happy to work with the indus- 
try and would be glad to see you in 
Washington whenever you have a 
problem.” 

In introducing a new technique of 
“forecasting for profits” to packers 
and processors at the Eastern meet- 
ing, Norman Brammall, president of 
Food Management, Inc., Cincinnati, 
pointed out that the industry gen- 
erally is doing a poor job with re- 

[Continued on page 85] 
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ner. RIGHT: Luncheon ‘‘break’’ attracts wives and chil- 
dren of packers and processors at Eastern meeting. 
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City streets, highways and by-ways are backgrourfor : 
























BULLETIN of The Kro 
ger Co., Cincinnati, ee 
features 17 x 22-ft. 
cutout of mouth-water- 
ing sirloin steak. Other 
bulletins show cut of 
rib roast or porterhouse 
steak. Each is rotated 
to new local site every 
60 days for six months. 





COLORFUL dwarfs give 
sales ‘‘pitch’’ for sau- 
sage items of Fred 
Usinger, Inc., Milwau- 
kee, in  three-dimen- 
sional painted bulle- : aig 
tins. Ingratiating per- . Delicious 

sonalities of elves also 7 ae \ Braunschweiger 
create image of friend- a gs 
liness for sausage firm. 


TV DINNERS ciinconscue (2 


sac 
BRAND : 
group of Campbell sco 


Soup Co., Camden, 
Closest to her N. J., ‘served up”’ its 
, “TV” dinners, featur- 

° ing meat and vegeta- 
cooking bles, via outdoor ad- 
vertising for first time 

last fall. Year-long 
campaign rotates bul- 
letin every 30 days. 

































ILLUMINATED painted bulletin is retained 
at prominent location by Elliott Packing 
Co., Duluth, on year-round basis to build 
quality image for its name and products. 





' ...in the NEW package | 


oo oveceanlhioraa atest we 


rougor sales impact of advertising in the outdoors where .. . 























INTENSIVE coast-to-coast outdoor poster 
campaign was started by Swift & Company 
last fall in 150 major markets. Poster 
shown was used for Thanksgiving season. 











UNIQUE cartoon in 
poster design for meat 
products of The Wm. 
Schluderberg-T. J. Kur- 
dle Co., Baltimore, 
gains immediate atten- 
tion. Twin-panel de- 
sign for hot dogs helps 
make firm's message 
“doubly impressive.”’ 


PUNS and catch phrases are highlighted in 
copy for sausage items of Milwaukee Sau- 
sage Co., Seattle, Wash. Special land- 
scaping was created for this bulletin. 










_Essaay 


PAINTING of roast and cutout of fruits in 
painted bulletin can be removed, permit- 
ting Kohl’s Food Stores, Milwaukee, to re- 
place them with many other food items. 












Armour Introduces ‘Boil-in-Pouch’ Gourmet Line 





NEW LINE is produced in Armour's future products kitchen in Chicago, where 
Dr. Louis Szathmary, executive chef, is seen preparing ingredients for one of 
the 20 ‘‘Continental Cuisine” boil-in-pouch frozen entrees introduced by firm. 


A line of 20 prepared foods said 
to capture the quality, flavor and 
glamor of internationally-famous 
recipes—minus the time and toil— 
has been placed on the food service 
market by Armour and Company. 

Known as “Armour Continental 
Cuisine” entrees, the foods are pre- 


pared in restaurant-size quantities 
under the personal direction of chefs 
with continental training, the com- 
pany announced. Individual portions 
are packed in compartmentalized 
plastic pouches that separate the 
components of the entree, and are 
quick frozen. The pouches need only 





be heated in boiling water for 10 to 
12 minutes and are ready for serving 
with suitable garnishes. 

Designed to meet a growing de- 
mand by the food service industry 








for greater menu variety and flex- § 


ibility, Continental Cuisine foods 
have been in limited commercial 
distribution for several months, Ar- 
mour said. Production and distribu- 
tion facilities have been expanded 
to keep up with a steady developing 
repeat business. 

Many Continental Cuisine users 
have increased the variety of foods 
offered on their menus, giving them 
the opportunity to replace less prof- 
itable dishes, the company explained, 
Others have been using the line to 
increase “off-hour” service. 

Among other items in the line are: 
grilled ham steak and pineapple in 
champagne sauce with clove-sweet- 
ened mashed sweet potatoes; Yan- 
kee pot roast with buttered noodles; 
salisbury steak with mushroom 
sauce and candied carrots; Hun- 
garian beef goulash with egg bar- 
leys, and “The Dutchman,” a ready- 
to-spread blend of braunschweiger 
with chopped onions, mustard and 
beer rolled in minced parsley. 

Individual portions of the frozen 
food weigh from 7 oz. to 14 oz 








3944 South Hamilton Ave. 
Chicago 9, IIlinois 








THE CASING HOUSE _ 


Cordially invites you to see us at the AMI Convention 

























SERVING THE SAUSAGE MAKING WORLD FOR 79 YEARS 


Bentu. Levi & Co. Inc. 
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Model 


35A PORK-C 


ADAPTABLE to a wide 


range of operations 


The Townsend Model 35A Pork-Cut 
Skinner is an all-around machine which 
lowers skinning costs, increases yield 
on all pork cuts — hams, picnics, bellies, 
shoulders, hocks, jowls, and backs. 

With the addition of any of the 
attachments described here, it can 
perform several operations in only one 
time through the machine. 


3 ATTACHMENTS: 


| Townsend Model 46A Ham Fatter 


This new improved model does an outstanding 
job of removing just the right amount of 
excess fat from a ham while it is being skinned. 
Prevents scored hams. Gives uniform bevelled 
collar line. Eliminates draw knife. Any small 
amount of finishing can be accomplished 

with a straight knife. 


] Townsend Model 30A Automatic 
Feeder and Slasher 


Slashes jowls at the same time they are 

being skinned. Feeds cut automatically. Works 
equally well on fatbacks and plates which are 
to be processed into sausage or rendered. 


3 Townsend Model 38A Liver Loaf 
Fat Attachment 


While the fatback is being skinned, this 
attachment produces machine-cut fat of uniform 
thickness for covering liver loaf and various 
prepared meats. May be used in combination 
with the Townsend Model 30A Automatic 
Feeder and Slasher. 


Write for further information 


TOWN 
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ENGINEERING COMPANY 
2421 Hubbell Avenue, Des Moines, Iowa 
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Boss Permeators are of proven design . . . thor- available—No. 247 impregnates 240 bellies per - 
oughly satisfactory in performance...constructed hour—No. 246 impregnates 480 bellies per hour. pr 
of stainless steel for easy cleaning. A series of A lift jack with 6" rubber tired wheels is available » 
injections by stainless steel reciprocating needles for easy movement of Permeator. ) 
perform the perfect permeation of pickle. 2 sizes bn 








PERMEATES SPECIFICATIONS is 


No. 247 No. 246 
BELLIES FOR SMOKING AND DRY SALT- PerMEATor PerMEATor | Pl 


ING, BONELESS PORK BUTTS, JOWLS, 
BACON SQUARES, FAT BACKS, BONE- 
LESS PORK LOINS (CANADIAN BACON), 9 (5 regular and 4 valve type) | No. of Needles | 18 valve type 
TONGUES, BEEF BRISKETS, BEEF BACON. 16” | Table Width | 28” 
4'4"x 2'4"x 5/2” high | Floor Space | 5'6”x 3’3"x5'9" high 
SAVES 510 Ibs. Net Weight |.900 Ibs. 
STORAGE, SPACE, EQUIPMENT, INVEN- 
TORY, LABOR AND CURE. 





240 bellies per hour | . Capacity . | 480 bellies per how 





























ator is delivered, assuring perfect mechanical operation, 





BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Kahn Supervisors, 
At Desk or in the 


Plant, Always are 





Reachable Via 


RECEIVING units are carried by K. K. McKinney (left), division superintend- 
ent, pork and sausage operations, and William A. Maxwell, industrial engi- 
neer. McKinney has receiver in shirt pocket; Maxwell has his on the desk. 


Portable Radio 





Paging System 






HE “buzz-bomb” is the plant- 
_& selected name for a new paging 
ssystem employed at The E. Kahn’s 
ns Co., Cincinnati, a major inde- 
pendent packer. In breaking the 
unications barrier to find a 
ted man, it is as effective as its 
esake. 
' The system consists of pocket-size 
radio receivers and a central send- 
ing board. The radios are issued to 
management personnel engaged in 
production, sales, administration, 
power and other activities. 

Each receiving set has its own 
number and when the sending board 
emits a particular number, only one 
receiving set transmits the “beep” 
sound. The sending system can ac- 
commodate up to 999 different num- 
bers; consequently, as many indivi- 
dual receiving units can be em- 
ployed in the plant. 

The system was adopted after a 
study of various communication sys- 
tems was started by the firm’s pres- 
ident, Milton J. Schloss, who decid- 
ed that plant-wide searching for 
people by means of the switchboard 
or the autocall was ineffective. 

He instructed the firm’s industrial 
engineer, William Maxwell, to find a 
solution to this annoying and, at 
times, costly problem. The meat 
manufacturing industry, as _ wit- 
nessed by the various market re- 
porting services that it employs, 
makes buy-and-sell decisions by the 
hour and even the minute, observes 
Arthur J. Silberhorn, sales manager. 

For example, sales personnel often 
must know the volume of hams in 
cure and their stage in cure while 
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formation is needed immediately to 
make the sale, the sales manager 
points out. 

With the former system, contact 
with a wanted individual could be 
made by either the autocall or tele- 
phone. If he was at his appointed 
place, the telephone was all that was 
necessary to contact him immedi- 
ately. Unfortunately, this condition 
does not always exist. The sound of 
the autocall frequently is not heard 
since people develop a tendency to 
ignore it. It gets to be another sound 
that blends in with the general hum. 

Trying to find people by telephone 
department-hopping was time-con- 
suming and irritating. The depart- 
mental foreman or clerk generally 
considered a request to page some- 
one within his department as a 
nuisance. He would call the person 
to the phone if he were there at the 
time of the call, but generally the 
foreman would not tell him about it 
if he came in two minutes after the 
completion of the call. This request 
for paging was taking the foreman 
away from his task and it tended to 
be disruptive, Maxwell adds. 

Along with its annoyances, the 
system was ineffeetual, he reports. 
A man frequently was located when 
the information he possessed no 
longer was useful. 

In his quest for an answer Max- 


TOP LEFT: Switchboard operator activates sending unit which can accommo- 
date up to 999 individual sending signals. BOTTOM LEFT: Edward Smith, elec- 
trical foreman, has receiver disassembled on his desk for maintenance check. 


they are talking on the telephone 
with potential customers. There is 
no point in taking an order if there 
is not enough product in the house 
to fill it because short orders tend 
to create customer ill will. This in- 
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well found that some major hospitals 
use the portable radio paging sys- 
tem. After the system was evaluated 
by top management, a number of 
radios was distributed to various 
persons in production, sales and ad- 
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... after the product 

leaves the display case. 

Sure, Mr. & Mrs. America want 
fine packaging and good value— 
but the big reason they buy 

your product again and again 

is FLAVOR. So, be sure you 
give them what they want, 

the finest flavor possible. 

Custom flavor technicians will 
prepare the formula best suited 
to your market—and will 

guard it for your exclusive use. 
Moreover, Custom formulas will 
improve appearance and shelf-life. 
and help produce greater yields. 
Let your Custom Field Man 
show you how to capture your 
market—for good—with a 
Custom Flavor Formula. 


F 
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FOOD PRODUCTS. INC. 
701 N. Western Avenue 
Chicago 11, Illinois 
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ministration. The tool, to be opera- 
tive, must be turned to the “on” po- 
sition. Consequently, Schloss issued 
a policy statement directing all who 
received a unit to keep it on during 
the time they were in the plant or 
during normal working hours if they 
were away from the plant. The latter 
directive was incorporated since 
staff members eat out, go to the 
bank, etc., and the unit has a range 
of about 2 miles, Maxwell explains. 

Now when an employe is being 
paged, the call goes to the switch- 
board and the individual’s telephone 
extension is rung. If there is no 
answer, the operator dials his call 
number on the radio sending unit. 
At the first setting, the time interval 
for the beep sound transmission is 
20 seconds. This can be increased 
progressively until the beep sounds 
every five seconds. When the indi- 
vidual hears his set sounding the 
beep, he goes to the nearest phone, 
calls the board and is connected 
promptly with the person originating 
the page. 

If a person who is paged cannot be 
contacted, he must explain why, 
making the system foolproof, asserts 
Maxwell. Since installing the paging 
system several months ago, no diffi- 
culty has been encountered in mak- 
ing contact with company personnel 
who are needed. 

The unit, the receiver of which is 
powered with three mercury bat- 
teries, runs about six months. Bat- 
teries are replaced at a cost of about 
50 cents. 

The plant’s electrical foreman, Ed- 
ward Smith, makes the limited re- 
pairs that are needed. Generally 
speaking, these consist of finding an 
occasional short circuit, corroded 
contact or, most often, a dead bat- 
tery that needs replacement. 

The receiving unit has a clip that 
anchors it to a shirt pocket. Called 
the Pagemaster, it is manufactured 
by the Stromberg-Carlson division, 
General Dynamics Corp. 


Packaged Food Weights 
Studied in California 


A proposal for a uniform system 
of weighing packaged food in Calj- 
fornia was taken under study by a 
State Agriculture Department hear. 
ing board. The proposed system 
would set up what advocates term 
standard allowances for error. It wags 
set forth in a memorandum pre. 
pared by county sealers as well as 
by representatives of the food in- 
dustry in the state. 

The proposal was scored by State 
Consumer Counsel Helen E. Nelson 
and Don Vial, representing the Cali- 
fornia Labor Federation. Mrs. Nel- 
son said the complicated system 
simply would legalize short weight- 
ing. Vial said the plan “is pretty 
well camouflaging a built-in flexible 
tolerance.” 

William A. Kerlin, chief of the 
State Weights and Measures Bureau, 
said the rules would provide a “sam. 
pling procedure by which the aver- 
age weight of the lot can be deter. 
mined from the average of a sample.” 

Harry N. Couden, quality control 
manager for Safeway Stores, said 
the proposed system is fair and 
based on the concept of “statistical 
decision.” He noted that the federal 
government recognizes the proba- 
bility and allows for variations in 
the weight of packaged foods. 

“Nothing has ever been measured 
exactly,” Couden said. “We have 
what we call the three M’s of vari- 
ations—variations in the accuracy of 
the men, the machines and_ the 
materials.” 

Existing California regulations 
permit no tolerance. A package la- 
beled one pound must contain that 
much in contents in addition to the 
package. The board is to make a 
recommendation to State Agricul- 
ture Director William E. Warne, who 
has the authority to put the group's 
proposals into effect or to reject 
the recommendations. 
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Proposed Rule Would Bar 


Minors from Certain Jobs 
Employment of minors between 
16 and 18 years of age in setting up, 
adjusting, repairing, oiling or clean- 
ing certain power-driven machines 
in meat packing and rendering plants 
would be prohibited as “particularly 
azardous” in a ruling proposed by 
the Bureau of Labor Standards, U.S. 
Department of Labor. 

The proposal would amend Haz- 
ardous-Occupations Order No. 10, 
covering occupations in or about 
slaughtering and meat packing es- 
tablishments and rendering plants. 
The proposed amendment reads: 
“The following occupations in or 
about slaughtering and meat packing 
establishments and rendering plants 
are particularly hazardous for the 
employment of minors between 16 
and 18 years of age or detrimental 
to their health or well-being: 

“All occupations involved in the 
operation or feeding of the following 
power-driven meat processing ma- 
chines, including the occupations of 
setting up, adjusting, repairing, oil- 
ing, or cleaning such machines: Meat 
and bone cutting saws, knives (ex- 
cept bacon-slicing machines), head- 
splitters, and guillotine cutters; 
snout-pullers and jaw-pullers; skin- 
ning machines; horizontal rotary 
washing machines; casing-cleaning 
machines such as crushing, stripping, 
and finishing machines; grinding, 
mixing, chopping, and hashing ma- 
chines; and presses (except belly- 
rolling machines).” 

A public hearing at which inter- 
ested parties may appear and be 
heard with respect to the proposed 
amendment and other similar pro- 
posals covering different industries 
has been set for 10 a.m. Wednesday, 
September 14, in Room 2325, US. 
Department of Labor Building, 14th 
st. and Constitution ave. NW, Wash- 
ington 25, D. C. Persons desiring to 
appear should notify the Secretary 
of Labor at least five days before 
the hearing date. Interested persons 
uable to appear may file written 
comments or briefs with the Secre- 
tary of Labor not later than Septem- 
ber 13 so the same may be made 
part of the record at the hearing. 


Pesticide Chemical Level 
The Food and Drug Administra- 
tin has established a tolerance of 
me part per million for residues of 
the pesticide chemical 2,3-p-dioxan- 
tdithiol-S,S-bis | (O,O-diethylphos- 
thorodithioate) in or on fat of meat 
fom cattle, goats, hogs and sheep. 
Hercules Powder Co., Wilmington, 
Del., filed the request. 
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CHASE BAG COMPANY Barrel Liners are top quality (33% % 
stretch in 25, 35 or 45-lb. crinkled kraft). Specify if you want un- 
waxed, regular, medium or heavy waxed. Ask also about the complete 
Chase line of covers, liners and bags for the meat industry. They meet 
all Government specifications. 


HANTOVER AUTOMATIC INVENTORY gives you a mail-order service 
on Chase Packaging Products to solve all your inventory problems. 
Just place your basic order — and indicate about how long this supply 
will last. Then forget it! We'll call you in plenty of time, at our expense, 
ve to take a verbal reorder. It’s that 
simple and automatic! . 









BE SURE TO VISIT PHIL HANTOVER AT 
THE AMI CONVENTION—BOOTH 34 


Phitfantover, inc. 


“Personalized Service to 
the Meat Industrv 


yy 


1717 McGEE STREET ° KANSAS CITY 8, MISSOURI 
TELEPHONE Victor 2-8414 
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ESEARCHERS have _ been 
R delving into the question of 

whether the length of a pig’s 
backbone has any relationship to 
other carcass characteristics, wheth- 
er irradiated meat is unhealthy for 
beast (or man), what happens to 
lard during oxidation, and what p.m. 
changes occur in the water-soluble 
proteins of beef muscle during age- 
ing and freezing. 

COUNTING BONES: King and 
Roberts from Scotland (Animal 
Prod. 2:59, 1960) determined the 
number of vertebrae in young pigs 
by X-ray. At slaughter, they at- 
tempted to relate the number of 
vertebrae to various carcass traits. 
For each additional vertebra, there 
was an increase of approximately 15 
mm. in carcass length. 

Results showed that the accuracy 
of predicting length could be im- 
proved by determining not only the 
number of vertebrae, but also the 
length of the first four vertebrae. 
However, none of the other carcass 
traits studied was associated with 
the number of vertebrae. In view of 
the results, it seems unlikely that 
determination of the number of 
vertebrae would be of any value in 
the selection of breeding stock, un- 
less length of carcass alone becomes 
of great importance. Until then, we 
can keep those X-ray machines out 
of the barnyard. 

RANCIDITY: Kuta and Quacken- 
bush (J. Am. Oil Chemists Soc. 
37:148, 1960) studied lard during the 
early stages of oxidation and ob- 
served three reduction potentials. 
They plotted three curves and ob- 
served that the curves were steep- 
ened by pro-oxidants (substances 
increasing the speed of rancidity 
development), while antioxidants 
(substances slowing the develop- 
ment of rancidity) served to intro- 
duce a lag phase. 

Although the relative heights of 
the curves shifted, three curves 


whats new in 





existed under all conditions. Thus, 
it was concluded that lard becoming 
rancid contains at least three types 
of peroxide compounds which are 
not changed qualitatively by either 
antioxidants or pro-oxidants. Fund- 
amental studies of this nature may 
reveal ways of delaying or complete- 
ly preventing the development of 
rancidity in lard. Keep watching 
those curves! 

Florida State University workers 
and Dugan of the American Meat 
Institute Foundation, in a coopera- 
tive study (J. Am. Oil Chemists Soc. 
37:44, 1960), reported an improved 
distillation procedure for quantita- 
tively measuring malonaldehyde 
which is believed by many research- 
ers to be the oxidation (rancid) 
fragment responsible for the red 
color produced by fats when reacted 
with TBA (2-thiobarbituric acid) 
reagent. A high correlation was ob- 
tained between TBA values using 
the new distillation technique and 
the rancid odor from cooked meats. 
On the basis of evidence presented, 
the TBA test seems to be the best 
chemical test for indicating rancidity 
as detected by the consumer. 

P.M. BEEF CHANGES: Kronman 
and Winterbottom of the USDA 
studied post-mortem changes in the 
water-soluble proteins of beef skele- 
tal muscle during ageing and freez- 
ing (Ag. and Food Chem. 8:67, 1960). 
The effect of ageing meat for seven 
days and of freezing at —20° C. for 
five weeks was studied by super- 
speed centrifuging and by electro- 
phoresis (separation of protein com- 
ponents by subjecting them to op- 
posite electric charges). 

From 10 to 30 per cent of the 
soluble protein was denatured dur- 
ing seven days of ageing. The con- 
centration of the muscle enzyme, 
aldolase, varied from muscle to 
muscle, as did the protein content. 
A loss of specific electrophoretic and 
ultracentrifugal components, as well 
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A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the ninth in a series 
of monthly reviews of reports on current research 
in the field of meat and allied products. 


as a decrease in the quantities of 
water soluble proteins during ageing 
and freezing, may be useful in ex. 
plaining some of the phenomena of 
freezing and ageing. 

HORMONE EFFECT ON MEAT: 
Lawrie (Brit. J. of Nutr. 14:25§ 
1960) studied the effects of stilbes- 
terol implantation on one member 
each of six pairs of steers. He fol- 
lowed changes in moisture, ash, in- 
tramuscular fat, iodine value of 
intramuscular fat, myoglobin con- 
tent, nitrogen distribution, pH and 
color of the eye muscle. 

Compared to the controls, the im- 
planted steers had a lower intra- 
muscular fat content, but a similar 
level of moisture and total nitrogen 
content. There was a normal distri- 
bution of nitrogen among the sar- 
coplasm (the semi-fluid material 
within the muscle cell), myofibrils 
(the contractile structure within the 
muscle cell), stroma (the spongy 
supporting substance within _ the 
muscle cell), and non-protein nitro- 
gen fractions (amino acids, etc.). 

Thus, there was no evidence that 
stilbesterol caused any major change 
in meat, including color and pH, 
except with respect to intramuscular 
fat. There appears to be some justi- 
fication for the idea that cattle fed 
on stilbesterol may have somewhat 
less marbling than controls fed for 
the same length of time. 

British workers reported on the 
use of stilbesterol (Animal Prod. 
2:11, 1960) with suckling lambs 
slaughtered off pasture. The stil- 
besterol-implanted animals gained 
faster than similar untreated lambs 
but had a significantly lower dress- 
ing percentage. However, with rat 
lambs weaned and fed in dry ld 
from 40 to 110 Ibs., the control group 
gained faster, while the stilbesterd- 
treated lambs were fatter and had 
a higher dressing percentage. 

Hydroxyzine dihydrochloride ( 
tranquilizer used by the medicd 
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ed * ELIMINATES CASINGS 
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oH and The first of its kind in the world. Three to twenty- 

eight sausages per pound. Any calibre from 16mm. 

the im- to 35mm. Changing sizes and weights is easy and 
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ne justi- Foodtech Emulsion Master Automatic Twist Linkers The Foodtech Dicer Table Chopper/Mincer 


attle fed World’s first heavy duty silent cut- Operated by compressed air or The Dicer will cube, slice or make Ideal for the retail butcher, the 
h ter offering 4500 blade revolutions water pressure capacities 275 Ibs. chips. There are two models availa- Chopper/Mincer is small in size, of 
ymewhat per minute without temperature rise. and 440 Ibs. ble—SP 80 has an output of from sturdy construction and impressive 
fed for 330 to 990 Ibs. per hour. The SP in appearance. It is capable of con- 
120 gives up to 3,300 Ibs. per hour. tinuous service. 
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SKINLESS SAUSAGE MACHINE 
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foodiech —_ OF AMERICA, INC. 


CITIZENS SAVINGS &£ LOAN BLDG. © CANTON, OHIO 
PHONE GLendale 4-9054 
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CURE 


MORE 


HIDES 


IN’ LESS TIME! 


ONLY A 


JOHNSON & CARLSON 


DRUM CURE HAS THESE 
ADVANTAGES: 


Rapid Cure 

Positive Uniform Cure 
Improved Quality 
Competitive Salt Utilization 
Hygienic Premises 

Low Inventory 

Faster Inventory Turnover 
Minimum Installation Space 


Send for case history file 
Write or phone: 


JOHNSON 
& 
CARLSON 


848 Eastman Avenue « Chicago 22, Illinois 
MOhawk 4-1580 














profession) was fed at low levels to 
fattening cattle by English workers 
(Animal Prod. 2:27, 1960). The cattle 
fed the tranquilizer gained 12.7 per 
cent faster on 12 per cent less feed 
than the cattle in the control group, 
but the composition of the 9-10-11 
rib cut did not differ between 
groups. This study gives further 
evidence that tranquilizers are bene- 
ficial for feeding cattle from the 
standpoint of both gain and effici- 
ency of feed utilization. 

IRRADIATED FOOD DANGER: 
The recent suspension of the build- 
ing of food irradiation facilities by 
the armed forces in California has 
received considerable publicity in 
the press. The basis for suspension 
was due to “some evidence that ir- 
radiated foods may be harmful to 
health.” Two new studies have some 
bearing on this subject. 

The first (J. Nutr. 71:122, 1960) 
investigated the causes of hemor- 
rhages (bleeding) which had oc- 
curred on feeding irradiated beef to 
weanling male rats. The authors 
found that the hemorrhages were 
caused by a lack of vitamin K and 
not by any toxic substance in ir- 
radiated beef which prevented blood 
coagulation. 

This was demonstrated by in- 
creasing the level of irradiated beef 
in the diet, which decreased both 
the incidence and severity of the 
hemorrhages. Secondly, it was found 
that the vitamin K requirement of 
rats fed a diet high in irradiated 
beef was the same as for rats on a 
purified diet. 

The meat was fed to rats at a 
ing on the wholesomeness of irradi- 
ated meat was published by Oregon 
workers (J. Nutr. 70:211, 1960). They 
studied pork irradiated at either 
2.79 or 5.58 megarads (a measure of 
dosage) and then held at room tem- 
perature. 

The meat was fed to rats. at a 
level of 35 per cent of the dry weight 


of the diet over four generations 
There were no statistically signifj. 
cant differences in growth, breeding 
efficiency or longevity between the 
group fed irradiated pork and , 
group on a control diet. 

In view of these two studies, j 
does not appear that irradiated 
meats are in any way toxic. 

COLLAGEN: Adams, Harrison 
and Hall (Ag. and Food Chem. 8:224) 
1960) compared two methods of de. 
termining meat’s content of collagen 


(the white connective tissue general.} fi 


ly believed to be responsible fo; 
toughness). 

One method makes use of the 
Waring blender to break up the 
tissues and of centrifugation to re. 
move the collagen. This method 
often yields higher collagen nitrogen 
values for raw meat than it does for 
cooked meat. 

The second method makes use of 
proteolytic enzymes which break 
down other proteins, but do not act 
upon collagen. The enzyme method 
yielded significantly lower collagen 
values for both raw and cooked beef. 
The values obtained by the enzyme 
method also were more closely cor- 
related with shear values (r = 0.68) 
and tenderness scores (r = .51) than 
those obtained by the blender me- 
thod. 
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The authors believe that the poor} 


results with the blender are due to 
inadequate dispersion of the coagu- 
lated protein masses, a_ condition 
which is remedied by the enzyme 
method. The enzyme method appears 
to be fairly simple; with an improve- 
ment in accuracy, it may be suitable 
as an index for tenderness. However, 
it should be remembered that the 
method is too slow for routine use. 

CHROMATOGRAPHY: U. S. De- 
partment of Agriculture workers 
(J. Am. Oil Chemists Soc. 37:121, 
1960) describe the gas liquid chro- 
matography method of determining 
the fatty acids present in fats and 
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‘ationsfoils. The method involves the methy- 
signifj.plation of the crude fat to give 
eeding methyl esters of the fatty acids. The 
en thmixture of methyl esters of fatty 
and ,pacids is injected into a gas chromato- 
graph which can be purchased com- 
mercially or made by a person with 
mechanical and electrical ability. 
The methylated fatty acids then 
bre separated by their rate of pas- 
sage through a packed column. The 
more volatile, shorter carbonchain 
fatty acids emerge from the column 
first. A chromatograph, which is a 
gaphic record that can be used for 
identification and quantitative de- 
termination of relative amounts of 
each fatty acid, is prepared by the 
machine and gives a permanent 
record of the determination. The 
method is fairly simple and appears 
to be quite accurate, so would be 
useful whenever the exact composi- 
ion of fats is essential. 
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beef Shortage Curbed 1959 
World Meat Trade Boom—FAO 


An eight-year boom in free world 
meat trade was checked in 1959 be- 
cause there was not enough beef to 
meet demand, according to a study 
by the United Nations Food and 
Agricultural Organization. 

The FAO said “despite marked 
inreases in lamb and mutton, pork 
and poultry meat ...a slight de- 
dine in exportable supplies of beef 
was sufficient to bring the expan- 
sion of world trade almost to a halt.” 

The agency estimated world ex- 
prt trade in meat last year at 
3300,000 metric tons in terms of 
carcass weight—about 2 per cent 
above the 1958 total. 

In 1955 trading rose 8 per cent 
ower 1954; in 1956 it increased 3 per 
cent; in 1957, 8.5 per cent, and in 
1958, 6 per cent. These figures ex- 
duded trading among the Com- 
munist countries. 

The FAO said prices of beef and 
veal were higher and mutton and 
lamb lower in 1959. Bacon tended to 
show a decline. 
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PET FOOD PRODUCTION 


Canned food and canned for fresh 

ffozen food component for dogs, cats 
aid like animals, prepared under 
federal inspection and certification 
for the week ended August 6, to- 
tiled 5,706,319 Ibs. 


FINANCIAL NOTES 


The board of directors of Swift & 
Company, Chicago, has declared a 
@arterly dividend of 40¢ a share, 
Mayable October 1, 1960, to share- 
holders of record September 6, 1960. 
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It's New, Neat and Pneumatic! 


THE MODERN METHOD OF 
PRODUCT CONVEYING 


For Rendering Operations 


s N EW, the last word in conveying systems for moving products 
to be rendered, Durabilt is completely proved on the job in 
actual operation. New as the most modern plant, Durabilt pnevu- 
matic conveying systems can be easily and quickly installed in 
any existing plant without major remodeling. 


gs NEAT and easy to clean and maintain, Durabilt pneumatic 
conveyors save labor. They can be automated to any desired 
degree and designed with multiple pickup points. One-man oper- 
ation is easily achieved with a Durabilt pneumatic conveying 
system. And they provide the finest facilities for sanitary safety. 


J PN EUMATIC pipelines in the Durabilt system can go 


anywhere. Bends, twists and turns are no problem, and the pneu- 
matic power can be generated either by steam or electricity. 


@|T COSTS YOU NOTHING fora survey 


of your plant by our engi- 
neers. Let us show you how 
a Durabilt pneumatic con- 










veying system will slash 
your costs and pay for it- 
self in a very short time. 






SEE SECTION F/DU IN YOUR 
PURCHASING GUIDE FOR 
DETAILED INFORMATION 










CONVEYING 
SYSTEMS BY 
a 1467 ELSTON AVENUE 
f CHICAGO 22, ILLINOIS 
LYLOUOJUL srunswick 8-8000 


DIVISION OF CHICAGO FIREBRICK CO. 
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the “All-in-one” Sausage_cutter 
You get HIGHEST QUALITY You get SHARP CUT You get BETTER 


SAUSAGE CHOPPED STEAK PORTION 
i= gy ene ator Rida, Gane CONTROL STEAKS 
j é HAMBURGER faster because you can mix and 


blend emulsion while coarse-cutting 
chopped steak 


All-ways . . . you get brighter, more natural color . . . less shrinkage . . . retain natural juices even 
after cooking. You control these entire operations in this one amazing machine. 


FEATURES 


COUNTER-ROTATING KNIVES: Clear, sharp, direct cut 


SPEED: Top quality, fine cut emulsion in 3 minutes; coarse cut in less time without removing 
any blades 


NO DEFROSTING: You can use large chunks of frozen meat 

NO FAT SEPARATION: Over 50% fat in product without separation 

NO AIR POCKETS: No whipping of air into product 

COMPLETELY AUTOMATIC: 4 push button controls; 2 speeds on knives; 2 speeds on bowl 
NO ICE: Automatic water feed uses ordinary tap water 

SUPERIOR QUALITY: No mashing, no overheating of product 

SAVE SPACE: Can eliminate grinders, mixers, mills, mincers and ice-makers 


U 
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“DIAMOND HARD” STAINLESS KNIVES: Seldom need honing or grinding 
. ? SANITARY: A imately 2 minutes to clean. No dirt catching corners, compact, enclosed 
A size for every need . . . 125 repent sds . 


s These machines are unconditionally guaranteed for both quality and performance. Buy at convenient 
Ibs. to 800 Ibs. Capacity. terms . . . also available on lease . . . either way, we can show you how the machine pays for 


itself quickly! 
See the complete ‘“‘PRESTO”’ line in BOOTHS 62 & 63 A.M.I. Convention—also visit Hospitality Room 865 
FOUR Big Plant Liquidations Coming Soon—Watch your mail and National Provisioner for details 
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ECENT publications, trade 
R meetings, and government in- 

vestigations have been con- 
cerned with changes in meat packing 
tative to changes in meat retailing. 
The problems considered have 
ranged from changes in merchandis- 
ing procedures to the impact of live 
bacimal chemical implants. While 
there have been a myriad of changes 
during the past few decades which 
have affected and will affect both 
ttailing and packing, the general 
rlationships concerning the area in 
which the so-called “power” lies 
iten become misunderstood in the 
confusion and rapidity of change. 
In order to focus on these gener- 
i relationships, annual total sales, 
tumber of establishments (plants 
aid grocery stores) and concentra- 
tion ratios for meat packing and 
gtocery store retailing have been 
plotted for the period 1920 to 1970 in 
Figure 1. 
The meat packing concentration 
ttios are calculated by dividing the 
ales of the nine national and 10 
regional meat packing companies, 
(the 19 largest U.S. packers) by 

commercial slaughterers’ sales. 





By GEORGE L. BAKER 


The retailing concentration ratios 
are calculated by dividing the total 
sales of grocery chains and affili- 
ates (both voluntary and coopera- 
tive) by total grocery store sales. 

Changes through time can be 


FIGURE 1: Concentration, Sales and Number of Establishments, Meat Packing and Grocery Retailing, 1920 to 1970. 
Concentration Rises in Food Retailing; Dwindles in Packing 


Assistant Professor of Marketing, Purdue University 


compared through an examination 
of Figure 1. From 1920 up to World 
War II packing concentration re- 
mained in the 68 per cent to 75 per 
cent range. The number of plants 
and total sales increased from 1920 
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Index of Relative Grocery Retailing Concentration 
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FIGURE 


2: Concentration of Retailing Relative to Packing, 


1920-1975. 








r = up to the depression years then if 


M A J 0 R D | S T R | > T T gradually increased up to World 


War II. During and immediately 
PACKING HOUSE PRODUCTS 


after World War II, the number of 
Serving the entire Eastern Seaboard through selected wholesalers and retailers. 


plants and sales increased sharply— 
and the concentration declined, 
There are many reasons for these 
changes. Some of the chief reasons " 








e are, of course, the changes in retail 
igi buying procedures, increases in the 
number of independent packing 
establishments, government grad- 
ing, Federal Trade Commission ac- 
tion and certain shifts in the pat- 
terns of livestock marketing 
throughout the country. 


A considerably different pattern 
DRES SED HOGS has existed in grocery retailing. In 
the 1920’s the chains grew very 


CANNED ME ATS rapidly in both numbers and in size 


of individual chains; thus the con- 


cooeeeo WE BU Yoccccee WE SELL ccccccee 


centration increased. The rapid in- 
OFFAL crease in the number of grocery 
stores during the depression tended 
to level off the concentration in 
the 1930’s. Immediately following 
World War II, with the rapid in- 
crease in grocery store sales, rapid 
decline in the number of stores and 
the increasing proportion of total 
sales accounted for by chains and 
affiliated groups brought about a 
very rapid increase in the degree of 
concentration in the grocery retail- 
ing business. 

A direct comparison of concentra- 





Direct door-to-door service 
in trailer and less-than-trailer 


quantities in our own fleet of tion in packing and retailing from 

modern refrigerated trailers. 1920-1975 is presented in Figure 2. 

This figure was calculated by mak- 

A completely integrated ing an index of relative concentra- 
and controlled operation. tion. This index reveals the rapid A 





shift in concentration from packing 
to grocery retailing during the past 
and, barring any radical changes in 
technology or government policies, 
in the future. Such a diagram indi- 
cates at a glance what all the noise 
has been about and that for the meat 
packers the shoe is definitely on the 


ececsee May we tell you how Tynan Service can help you? 





other foot. 
(Sources for the charts and other 
William E. Graf 76 Ninth Ave.—N. Y. 11, N. Y. material here are: The Meat and 





Tampa Cold Storage BI Teletype N. Y. 1 : . 
Tampa, Fla.—Phone artes Hens ORegon Sete Livestock Industry in the Nation by f 


States, American Meat Institute, 
1959, Section 5, p. 2; Unfair Trade 
Practices in the Meat Industry, Hear- 
ings before the Subcommittee on 
Antitrust and Monopoly of the Com- 
mittee on the Judiciary, U. S. Sen- 
ate, 85th Congress, May 1957, p. 492; 
Affidavits of Swift Defendants in 
Opposition to Motion of the U. S. 
for Summary Judgment, May 1958, 
pp. 968, 928 and Table 4.8; “Facts in 
Grocery Distribution,” Progressive 
Grocer, 1959, p. 17; Chain Stores in 

America by G. Lebhar, Chain Store * 











a Publishing Co., 1959, pp. 61-74, and 

vd Lae The Structure of the U. S. Meat In- 

dustry, Unpublished Ph.D. Thesis, 
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Ind., June, 1960.) vi 
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IMPROVE QUALITY—REDUCE COSTS 
INCREASE YIELD 
IN YOUR SAUSAGE OPERATION 


SEE US AT A. M. I. 
BOOTHS 114 & 115 


Ask About Our Machine 
With New Stainless Steel Bowl 











AVAILABLE IN 7 SIZES 


CUTMIX and only CUTMIX has the Exclusive New Patented 
Cover and Knife design which is essential to produce a 
superior pork sausage chop and a finer emulsion. 


CUTMIX has no equal in performance. CUTMIX will speed 
production and give you a superior product at a great 
profit to you. CUTMIX will give you the finest emulsion, 
pork sausage, dry sausage and more tender hamburger. 


Available in 7 sizes . . . 65 to 640 Ibs. Powerful 2-speed 
motor . . . Push button controls . . . can be set up with 
3, 6, 9, or 12 knives. 


VACU-CUTMIX 
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K. C. SEELBACH CO., 


es of Krame 


260 WEST BROADWAY 





FAMO 
DICER 


@ STRIPS 
@ SLICES 
@ CUBES 
@ DICES 





@ The hydraulically controlled FAMO DICER cuts, 
dices, slices or strips all kinds of meats and 
vegetables. 

@ Even frozen bacon can be cut by means of 
strongly made saw-type knives. 

@ Simple operation— infinitely variable hydraulic 
feed. 

@ All knives are stainless steel. for absolute 
cleanliness. 

@ Machine is automatically stopped after each 
stroke, protecting all parts subject to wear. 

@ An excellent production machine with many 

uses. 

NO OIL OR GREASE FITTINGS 

IN PRODUCT ZONE 


THE 


Lng Lif 


Meat Chopper Plates are forged in one 
piece. Made for all sizes and all makes 
of grinders. The standard of quality for 
over 30 years. 

THE DUZ-MORE KNIVES 
Reduce cutting cost and increase grind- 
er efficiency. Will cut over 300,000 Ibs. 
of meat without resharpening. Easy to 
clean, absolutely sanitary. 


‘olong Life ‘ 


STAINLESS CUTTER KNIFE 


GUARANTEED TO OUT PERFORM ANY OTHER 
KNIFE IN PRODUCTION USE 


e AVAILABLE FOR ALL MAKES OF CUTTERS 
LESS AIR IN PRODUCT 

25% FASTER . 

MAXIMUM WORKING CUTTING EDGE 
“*LONG LIFE'’ MATERIALS AND 
WORKMANSHIP ARE GUARANTEED 





for more information write— 


Inc. 
1 Canad 


r—Grebe ¢& Famo in the 


United States 
NEW YORK 
5-—0980-81 


YORK 


13, NEW 


Phone: WAlker 
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Harold Curtis (below) of Pierce Packing Co. 
and Jack Walters, cooler superintendent, 


like what they see as they inspect 
choice MOREA beef with narrow rind 





Packer-feeder gets better marbled meat 


“Last year we fed about 12,000 head 
of cattle on the Morea feed pro- 
gram,” says Harold Curtis, Feedlot 
and Livestock Manager of the Pierce 
Packing Company, Billings, Mon- 
tana. “We like the program so much 
we are continuing it regularly. We 
have up to 4,000 cattle in our feedlots 
at a time—all on Morea liquid feed. 


“Our cattle are yielding better,”’ adds 
Mr. Curtis. “They dress out with a 
2 per cent greater yield on the aver- 
age. This means that each carcass is 
worth about $8 more on the hook. 


Morea is a registered trade-mark of 
Feed Service Corporation. 


and good rib-eye marbling. 


i, 


‘These cattle produced on the MorEA 
feed program are solidly fleshed and 
weigh 50 pounds more than they 
appear to on the hoof. We get more 
marbling in the meat in a smaller 
number of days on feed. This is a big 
factor in achieving a choice grade. 
Our heavier cattle on this liquid feed 
program also have less waste cover 
fat. Retailers report the meat tastes 
better and is more tender.” 
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THE BIG NEWS among packers and feed- 
ers today is the quality, flavor and good 
retail sales of meat from cattle and 
lambs produced on the MOREA feed pro- 
gram. If you have your own feedlot or 
have animals custom-fed for you, look 
into the benefits of MOREA supplement. 
Contact us for the name of your nearest 
mixer-distributor if you want to use this 
new product or to locate cattle and lambs 
fed on the MOREA supplement program. 


Feed Service Corporation 
Crete, Nebraska 


U. S. Industrial Chemicals Co. 
99 Park Ave., New York 16, N. Y. 
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ILLINOIS DIRECTOR of Agriculture 
Stillman J. Stanard introduced first 
state inspection bill in 1927. He got 

ja mandatory law enacted in 1959. 


How One 
State Is 
Organizing 
Inspection 

Program 


USDA VETERAN Fred C. Mau, 
D.V.M., heads new Illinois inspec- 
tion division. State system will fol- 
low federal pattern, says Dr. Mau. 


Ge By EDWARD R. SWEM and BETTY STEVENS 


houses of the legislature to enact a state meat 

inspection law, getting that vote is far from 
simple, as proponents across the nation will attest. Nor 
can an effective state meat inspection program be 
launched in a day. 

Stillman J. Stanard, who has served as director of the 
Illinois Department of Agriculture since 1953 and also 
held that post from 1925 to 1929, sponsored the first 

| state meat inspection bill introduced in Springfield in 
1927. Leader of the successful campaign to eradicate 
tuberculosis among cattle in the state, Stanard was 


W HILE it takes only a simple majority in both 

















| 
i | 
id || THIRD IN SERIES of articles on state meat laws 
id based on 50-state National Provisioner survey. The 
“ series began August 20 with a discussion of the cur- 
: rent state inspection picture. The outlook for in- 
: spection legislation in the states in 1961 was pre- 
ok sented in the August 27 issue of the magazine. 
nt. 
est 
nis convinced of the need to protect Illinois citizens from all 


_unwholesome meat. Although the 1927 legislature didn’t 
bs | see things his way, and the bill failed to pass, Stanard 
im. | remained convinced during nearly a quarter of a cen- 
| tury in the attorney general’s office that the state was 
falling down in a vital public health duty. 
Back on the job as state agriculture chief in 1953, he 
tried again without success to get the legislature to pass 
amandatory meat inspection bill. In 1957, he supported 
poultry inspection bill passed by the House but killed 
in the Senate. 
In 1959—32 years after Stanard’s first try—a manda- 
960 |tory meat and poultry inspection bill written by the 
agriculture director was passed overwhelmingly by 
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both houses, with an effective date of July 1, 1960. The 
measure, providing an appropriation of $750,000 to set 
up the state inspection program and pay the full costs 
during the first year of operation, also had the support 
of Gov. William G. Stratton and the Illinois Veterinary 
Medical Association. (While state associations of meat 
packers have been leaders elsewhere in campaigns for 
mandatory, state-paid inspection in recent years, Illinois 
has no such state organization.) 

In urging passage of the bill at legislative hearings, 
Stanard reported that his department had received a 
number of complaints about animals dying of disease 
and then being processed for sale to the public. He 
pointed out that meat inspection is a protective health 
service and should be financed with public funds, not- 
ing that the per capita cost of assuring Illinois residents 
good meat and poultry on their tables would be only 
about 10¢ a year. Stanard estimated at that time that 
more than 650 meat and poultry plants in the state were 
operating without benefit of inspection. 

“Why did the 1959 bill pass and not the others?” the 
NP asked Stanard recently in an attempt to get a magic 
formula to pass along to other states. 

In an answer telling the fruits of persistence rather 
than occult powers, the farm chief replied: “There was 
no opposition.” 

ORGANIZATION: With the inspection law on the 
books, Stanard’s first job was to find an experienced 
veterinarian to head his department’s new division of 
meat and poultry inspection, get regulations written to 
amplify the new law and obtain a record of all slaugh- 
tering and processing plants under his jurisdiction via a 
licensing provision of the inspection act. 

Under “Rules and Regulations,” the Illinois statute 
provides: “The director shall make such rules and 
regulations, including suspension of licenses, as may be 
necessary for the effective administration of this act. 
Such rules and regulations shall conform as near as 
possible but need not be limited by rules and regula- 
tions established by the United States Department of 
Agriculture governing meat and poultry inspection.” 

Stanard also found his man at the USDA. 

Dr. Fred C. Mau, retiring from the USDA after nearly 
42 years in meat inspection and animal disease eradica- 
tion work, was recommended by the Illinois Veterinary 

[Continued on page 81] 
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SAVE LABOR 
SPEED OPERATIONS 


Excessive pressure increases shrinkage. Proper pressure every 





time — just the right amount — is accomplished with Adelmann 
Foot press. Speeds closing and opening operations on your Ham 
Boilers. Of simple but durable construction, easily operated, and 


built to stand hard usage. 


The Adelmann Washer is a practical labor-saving machine. It 
reduces the former arduous task of cleaning Ham Boilers, Meat 
Loaf Pans, or Loaf Containers, to a matter of simple routine. 


Investigate its merits. 











WASHER 


pa ahs : | , : 
HAM BOILER = 


CORPORATION 


ih 


Office and Factory ® e e Port Chester, New York 


STANDARD WITH THE INDUSTRY FOR OVER 40 YEARS 









Assmus Brothers 


spare no effort to 


produce the world’s finest 





spices and seasonings 
—to make your product 


taste better! 








Lt 


39 DIN 


“‘Well, the fun won't start till I've been to the Asmus hospitality Asmu TiS Br ‘other Sa s, dn c. ! 
suite—Palmer House, Room 893, at the AMI Convention.” twatars GndiCel 


ONGRESS «+ DETRO 







THE NATI 
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Features continuo 
and Dependable peeling 
skinless wieners 





Requires only Completely Self 
2’ x 6’ of Floor Contained 
Space 
Peelings Collected by 
Utilizes Unskilled Vecsum 
Personnel 


Accommodates Automatically Adjusts to 
31” to 7” Lengths 
th 
pn 2 ” +01” Simple and Compact 
eels */," to Construction 
Diameters 


Peels 4500 5” Only One Operator for 
Links Per Hour 2 Machines 


OVER 1800 
MACHINES 
IN DAILY 
OPERATION . 


AMI CONVENTION 
Booths 93 & 94 


SLINKER MACHINES, ING... zim macin 


TILT-TOP SERVICE TRUCK FOR TY LINKER 
39 DIVISION ST. NEWARK 2, N. J. TY CASING SIZER 
{ 





Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for Europe, Great Britain and North Africa 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmontkade, The Hague, Holland. Telephone 392263. 
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e Here’s a Frick Counter-Flow-Continuous (‘‘C-F-C’’) Poultry Chiller, one of four in 
operation at Holly Farms Poultry Processing Plant, Wilkesboro, North Carolina. 


The continuous flow of water passes — only once, with no recirculation, and the 
chiller operates continuously instead of in batches. 


Savings up to 4c per pound are realized by using the Frick ‘‘C-F-C’”’ chiller when com- 


YOUR CHICKEN DINNER 


80 


o— to the use of ice. Figure the money saved at Holly Farms which processes 9,600 
irds an hour, using Frick refrigeration equipment exclusively. 


80 F | Summer air conditioning 
75 F | Cooled swimming pools 
70 F | Winter air conditioning 
65 F | Chocolate dipping rooms 
60 F | Banana ripening rooms 
55 F | Cold water for processing 
50 F | Cold drinking water 
45 F | Smoked meat storage 
41 F | Cold rubber processing 
36 F | Fresh food storage 
35 [ | Milk storage 
34 F | Water for carbonation 
30 F | Long-term apple storage 
28 F- | Seawater in fish-boat holds 
25 [ | Hide storage cellars 
23 [ | Fresh-frozen ice cream 
AND 4 => REFRIGERATION 20 F | oti fr storage 
15 F | Brine for ice skating rinks 
10 F | Freezing Shell-ice 
5 | Ice cream cabinets 
a ° ’ : 0 Ep] Frozen-food display cases 
From the farm to your fork, the chicken that’s served to your family ~ {aaa tianae deen 
has been kept fresh by refrigeration. — 10 Fal) Frozen pork and beef stg. 
5 S ; . A — 15 [Hl] Optimum frozen-food stg. 
The Frick Company, pioneers in refrigeration, has developed an ~ 20 FR) Commercial quick-freezers 
: : “WF: ~ 22 FH] Refrig.-12 at atmos. press. 
economical process that is years ahead of other methods of chilling — 28 FA] Ammonia at atmos. press. 
freshly killed birds. Using a continuous flow of cold water instead “Sarees ae 
of costly ice, the Frick system cools the birds to 36 or 37 degrees— — 44 Fil] Propane liquefies 
. ee . . — 50 FR} Quick-freezing tunnels 
not just the minimum requirement of 40—thereby preserving — 54 Hi] Propylene liquefies 
freshness and locking in flavor. ~ 90 FA] Testing rockets & fuets 
ea ia : . 3 R ? J — 100 FR} Research laboratories 
Frick’s ability to design and install quality refrigeration for processing, {enrol 
. : ; . ; - + ane liquefies 
packaging and storing foods of ail types is recognized by engineers — 140 Hf] Hardening cast aluminum 
4 — 155 FH] Ethylene liquefies 
throughout the world. = 258 FA Methane iquefes 
No matter what your refrigeration or air conditioning problem is. . . a, tert akoan 
for beans or beer, poultry or peaches, pharmaceuticals or farm-fresh — 320 FAL] Liquid nitrogen temp. 
: ope — 411 Ea] Neon liquefies 
apples . . . Frick offers dependability. — 423 HAl| Hydrogen liquefies 
; 4 ~ : = Pre! : : — 452 Fa} Helium liquefies 
If your business requires refrigeration or air conditioning in any ap Maen 
phase of its operation, a Frick engineer will be happy to discuss it 


with you at no obligation. 


FRICK COMPANY, Waynesboro, Pennsylvania 
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Medical Association and agreed to accept the post of 
superintendent of the division of meat and poultry 
inspection in his native state. 

A meat inspection career was a “natural” for Fred 
Mau. Both his grandfathers were pioneer packers in 
Chicago and his father, Gustave Charles Mau, was 
associated with the old Western Packing and Provision 
Co. in that city. Upon graduation from McKillip Veteri- 
nary College in 1918 at the age of 19, he entered the 
federal meat inspection service under the former Bu- 
reau of Animal Industry of the USDA. Dr. Mau acquired 
a wide and varied experience in the regulatory veter- 
inary field in the ensuing years. For 14 years, he did 
supervisory meat inspection work in Chicago. During 
World War II, he served in St. Joseph, Mo. At the out- 
break of foot-and-mouth disease in Mexico in 1946, he 
was one of the first five veterinarians sent down there 
to set up controls so the disease wouldn’t enter the 
United States. When the serious swine disease vesicular 
exanthema broke out in this country in 1952, Dr. Mau 
formulated regulations that finally brought VE under 
control. During recent years, his title was veterinarian 
in charge, Animal Disease Eradication Division, Agri- 


: cultural Research Service, Chicago Union Stock Yards. 


Dr. Mau’s retirement from federal service on May 31, 
1960, came one month before the effective date of the 
new Illinois meat inspection law. 

GETTING UNDERWAY: Although the number of 
meat and poultry slaughtering and processing plants in 
Illinois was thought to be somewhat in excess of 650 
when the inspection law was enacted, the total was 
revised upward to an estimated 800 establishments as 
the licensing procedure unearthed previously unre- 
ported and seasonal (mainly poultry) operations. Under 








ILLINOIS 
DEPT. OF AGR. 


ILLINOIS 
INSPECTED AND 
387 


PASSED BY 


INSP. & P'S'D. 














OFFICIAL INSPECTION legend to be applied to car- 
casses is shown at left. Offal brand will be circular. 
Meat inspection label shown at right will be applied 
to the outside of all product shipping containers. 











the old Illinois Slaughterhouse Act, only slaughtering 
plants were licensed by the Department of Agriculture 
and the $10 license was good for the calendar year. The 
new $25 license required by the meat inspection law 
must be obtained by slaughtering and processing plants 
for each fiscal year beginning July 1. 

Because some firms didn’t realize they were covered 
by the new law and others thought their $10 license was 
effective throughout 1960, all the plants don’t yet have 
the new license, Dr. Mau told the NP. However, he said, 
industry cooperation has been excellent. As of early 

B last week, new licenses had been granted to 420 plants, 
about 80 per cent of which are red meat establishments. 
Dr. Mau expects 200 to 300 more plants to have licenses 
by the middle of this month. 

In the meantime, the meat inspection superintendent 
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has been recruiting a force of veterinary and lay 
inspectors, arranging for their training and surveying 
the existing local meat inspection picture in Illinois. The 
state law provides for recognition of municipal inspec- 
tion systems provided the inspecticn ordinances estab- 
lish systems “at least equal to state inspection” and the 
municipal programs are operated in accordance with 
the approved ordinances (as determined by investiga- 
tions to be made by the state inspection division “not 
less than twice each year”). 

Starting salaries offered by the state for the inspec- 
tion force are $535 a month for veterinarians and $335 
a month for lay inspectors. Three civil service examin- 
ations, consisting of an aptitude test plus some practical 
questions, have been given by the state so far in 
Chicago, Springfield and Herrin, Ill. Of the 154 men 
who took the lay inspectors’ exam, 123 passed. Dr. Mau 
has been screening this group further through oral 
interviews. He also has applications on file from about 
25 veterinarians, including some USDA Meat Inspection 
Division retirees. 

The superintendent wants to have a ratio, in general, 
of about one veterinarian to every five lay inspectors. 
Where the slaughtering operation is part-time or sea- 
sonal, he expects to have to employ private veterinari- 
ans during the designated operating periods because of 
the nationwide shortage of vets. “When we operate, 
each inspected plant will be fully-manned with inspec- 
tion staff,” Dr. Mau told the Provisioner. 

TRAINING MADE EASIER: The problem of training 
lay inspectors has been simplified with the offer of the 
federal force to train the state men in official MID 
establishments. Dr. Mau says he also needs permission 
of the federally inspected plant owners for the entry of 
his trainees, but he has received a “warm welcome” in 
Chicago and anticipates no difficulty. The Illinois in- 
spection chief also has received an open house invitation 
to attend any MID conference. “We can help the MID 
people, and they can help us,” he said. 

The state survey of local meat inspection systems 
turned up very few although some have been instituted 
so local packers could get federal grading. Vermilion 
County (Danville) has the only county inspection ordi- 
nance. Two or three cities, including Peoria and East 
St. Louis, have ordinances on paper, Dr. Mau said. 
Rockford and Chicago have pretty good inspection sys- 
tems, he observed. He expects Chicago and possibly 
Rockford to continue municipal inspection. Peoria al- 
ready has asked the state to come in. 

“We will do our utmost to get inspection throughout 
the state as quickly as possible, but we are not going to 
be haphazard,” Dr. Mau emphasized. “It took seven 
years for federal inspection to get on the road.” 

The state inspection program will be instituted in 
October in larger Illinois plants, probably about 20 
establishments to start. It may take four or five years 
for the state program to get fully underway, Dr. Mau 
estimated. Timing depends a lot on the response from 
veterinarians. 

MID PATTERN: The initial Illinois regulations, re- 
cently off the press, follow federal regulations closely 
in regard to plant facilities, ante and post mortem 
inspection, and preparation, handling and branding of 
products. 

“We’re going to be copycats, follow MID rules and 
work carefully with the federal folks,” the state super- 
intendent explained. 

State label control regulations covering meat products 
have.not yet been spelled out. In an eight-paragraph 
definition, however. the statute says, in part, that a 
product is “unwho'csome”... “If any substance has 
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been substituted wholly or in part therefor.” ... “If 
damage or inferior quality has been concealed in any 


manner.” “If any poisonous or deleterious sub- 
stance is contained, unless such substance is permitted 
in production or unavoidable under processing practices 
as may be determined by rules and regulations here- 
under prescribed by the Department of Agriculture or 
other provisions of law limiting or tolerating the quan- 
tity of such added substance on or in such product: 
provided, however, that any quantity of such added 
substance which exceeds the limit so established shall 
be considered as adulteration and as unwholesome.” 

Dr. Mau indicated that the state will be “a little 
tighter” than the MID on the domestic meat label 
attached to shipping containers. The’ state inspection 
stamp will require the inspector’s initials and the date 
of labeling. “We’re going to clamp down on a lot of 
illicit meat now sneaked into Chicago after dark from 
outlying areas that have no inspection,” the state in- 
spection chief commented. 

While the Department of Agriculture will have to go 
back to the legislature for another biennial appropria- 
tion in 1961, Dr. Mau believes adequate funds again 
will be forthcoming. “The state should pay the costs of 
meat and poultry inspection in fairness to everyone 
concerned,” he pointed out. 

“Tllinois is the greatest agricultural state,’ the meat 
and poultry division superintendent asserted in viewing 
the job ahead. “Tf it’s the last thing I do as a veterinari- 
an, I want to see a state inspection system in Illinois 
comparable to none.” 

(NEXT WEEK: Plant licensing and sanitation inspec- 
tion. The 50-state picture.) 


Freeze-Dehydration Equipment 
Symposium Set for Chicago 


A symposium on freeze-dehydration equipment, which 
will include presentations by three European and six 
United States equipment manufacturers, will highlight 
the second day of a two-day military-industry confer- 
ence on dehydration preservation of foods to be held 
September 20-21 at the Stock Yard Inn, Chicago. 

More than 200 military and industry representatives 
are expected to attend the meeting, which is sponsored 
by the Research and Development Associates, Food and 
Container Institute, Inc. The first day’s program will 
include presentations on the economic aspects of freeze 
dehydration, the military’s interest in dehydrated foods 
and use of other dehydration processes. Chairmen of 
the conference are J. M. Jackson of American Can 
Co., Barrington, Ill., and George A. Crapple, director of 
research, Wilson & Co., Inc., Chicago. 


But Meal Doesn’t Make the ‘Meat’ 


The Federal Trade Commission announced this week 
that General Mills, Inc., Minneapolis, has entered into 
a stipulation agreement to discontinue use of such terms 
as “meaty,” “meat,” “fish” or “liver” to describe meat 
meal, fish meal or liver meal in “Surechamp Dog Food.” 

The company also must not represent in any manner 
that the product contains meat, fish, liver or other in- 
gredients when this is not a fact, the agency said. 

Although the FTC considers such practices to be il- 
legal, the agreement does not constitute an admission 
that the firm has violated the law, the FTC said. 








Representatives from Whitting and Austin 
will be on hand Sat., Sept. 17th and Sun., 
Sept. 18th at our Suite in the 


LAKE TOWER MOTEL 
Lake Shore Drive at Ohio Street 
Chicago, Illinois 
Superior 7-4700 


Whitting .. Austin 


GEORGE W. WHITTING 
GORDON B. AUSTIN 
GEORGE W. WHITTING, JR. 
CARL F. CIPOLLA 

LYLE Q. BRISCOE 
CHARLES W. AUSTIN 


BOARD OF TRADE BUILDING 
CHICAGO 4, ILLINOIS 
WaAbash 2-8170 
Teletype CG 1137 
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—per pound of weight 
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TRUCK } 
REFRIGERATION 
UNITS 
for multiple-drop operations 


HUNTER MANUFACTURING CO. 
30525 Aurora Rd. « Cleveland 39, Ohio 
TRANSPORT HEATING AND REFRIGERATION 
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SAUSAGE CASINGS OF EVERY 


DESCRIPTION BY 


“A CASING MAN'S CASING MAN" 
Now Ready to Solicit Your Casing Needs on a Direct Basis 


INTERSTATE CASING COMPANY 


285 Hudson St. 13, N.Y. 
Algonquin 5-8558 ° Cable MINTCASCO, hy” 


Associated Companies in these Countries: 
35A St. John St., London, aa I. 
Baudi 
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MEET EUROPE’ 


ser surore's Wi yst 








AT MILWAUKEE SPICE MILLS’ BOOTHS 15 AND 16, CLUB FLOOR 


After the exhibit, enjoy 
gemuetlichkeit with Walter in 
our Hospitality Suite, 

Rooms 846-8. 
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U. S. sausage manufacturers will welcome Walter Stock, master sausage 
craftsman, at the AMI show in Chicago’s Palmer House. Unquestionably the 
most distinguished authority on sausage manufacturing in all Europe, Mr. 
Stock has been feted in major meat plants throughout the world. Now, in the 
United States for the first time, Mr. Stock shares with American sausage 
makers his extensive knowledge of processes and techniques used by leading 
sausage makers. . 

The Stemmler Corporation, manufacturers of Glutamal, have retained Walter 
Stock for the past ten years to demonstrate their products at exhibitions in 
Amsterdam, Utrecht, London, Paris, Zurich, Essen, Hanover, Hamburg, 
Frankfort, Munich and other overseas locations. 

Be on hand at the AMI show September 16th through the 20th to welcome 
and talk with this outstanding expert in the field of sausage manufacturing 
and curing techniques. 


Loopy PP AEE 2 
OLD MILWAUKEE & TREASURE ISLAND SEASONINGS, SODIUM CASEINATE, GLUTAMAL 
P. O: BOX.337 CUDAHY, Wis HUDSON 1-8900 





STAY AHEAD 


OF COMPETITION 





HOWE REFRIGER- 
ATION works in so 


many fields — where 


COMPRESSOR ASSEMBLIES 


ee and com- Capacities to 60 H.P. 


ponents have vastly 
different jobs to do — 
that experience gained 
in one field often 


helps solve problems 


POLAR CIRCLE COILS 
For freezer storage as well 
as normal temperature 
work 


in other fields. 


HOWE’S broad and 
long (48 years) ex- 
perience is one way 
our engineers can help 
you stay ahead of 
competition. Let us 
demonstrate the value 


of this specialization 


HOWE COMPRESSORS 
For every size load and 
application. 5 to 150 tons 


by bringing you more 
efficient operation and 
better profits. It pays 
to know HOWE! 





WRITE FOR 


LITERATURE HOWE 3-Fan UNIT COOLERS 


For heavy duty, high tonnage 
blast freezing, freezer storage. 


HOW EE: 


ICE MACHINE CO. 





2823 MONTROSE AVE. 

Distributors in Principal Cities 
COMPRESSORS © ACCUMULATORS © CONDENSERS 
UNIT, BRINE COOLERS * SURGE DRUMS © _ VESSELS 
FIN AND PIPE COILS * FLAKE ICE MAKERS © RECEIVERS 


CHICAGO 18, ILL. 
Cable: HIMCO Chicago 
























FOSTER BROS 


FORGE TOUGHENED 


Siler 
cline Cutlery 


READY TO USE 


SEND FOR NEW CATALOG AND PRICES 





Order from your dealer or direct from 


COLUMBIA CUTLERY CORP. 


225 Lafayette St—New York 12, N. Y. 
Phone CAnal 6-6007 














1 
2 
3. Sharp faced steel type or rubber type used 
4 


5. No ink problems—inkers do not dry out—no cleaning 


6. Automatic counter 
7. Economical—time and labor saver—sturdy—dependable 





KIWI, POWER DRIVEN PRINTER 


FOR 


MEAT 
PRODUCT 


BOARDS 


50 - 100 


PER 
MINUTE 


PATENTED 


MODEL NO. 1016HV 


. Prints code date or other identification 
. Accommodates cards or boards 22" x 4" up to 14” x 18” 


. Various methods used for fastening type. Type change 
can be made in one or two minutes 


needed—no solvent required 


Write for Information 
Manufactured Exclusively By 


KIWI, CODERS CORPORATION 


4027 N. KEDZIE AVE. ¢ PHONE IRving 8-5117 * CHICAGO 18, ILL. 
(Machines for Special Purposes Quoted ‘on Application) 
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NIMPA-Eastern Division 
[Continued from page 59] 


spect to profits and that many pack- 
ers presently are in a critical finan- 
cial situation due to the instability 
in gross profits made from different 
product lines. 

Emphasizing that accounting pro- 
cedures used in the industry rely 
too heavily on historical data, he 
explained that the new technique 
attempts to plan for profits by estab- 
lishing specific objectives with re- 
spect to volume, product mix and 
costs, reviewing these objectives 
from time to time and making neces- 
sary adjustments. It is concerned 
with historical accounting data only 
insofar as they can be used in deter- 
mining the gross profit for a product 
line and in planning for profits. 

The technique calls for frequent 
review by management to consider 
the profits that were forecast, the 
profits actually made and reasons 
for any discrepancies. Brammall em- 
phasized that the forecasting system 
can be administered only by top 
management to be successful. He 
noted that the control needed for the 
technique is strong only where man- 
agement is strong. 

FOR BETTER PRODUCTS: In 
addressing the Meat Science Insti- 
tute portion of the NIMPA program, 
Dr. William Shannon, assistant to 
the president, The Klarer Company, 
Louisville, outlined a program by 





which the packing industry could 


improve its products. He expressed 
the need for: 

1) Better understanding of re- 
frigeration. 

2) Concentration on the develop- 
ment of existing key items, rather 
than the introduction of too many 
new products. 

3) Use of consulting laboratory 
services “to find out where you are” 
in a particular operation. 

4) Intelligent industrial engineer- 
ing, especially in regard to plant 
layout and movement of products. 

5) Better control of operations. 
(He said that computer systems for 
sausage formulation are wonderful 
tools, but processors must establish 
a quality level for their sausage and 
be absolutely certain of their oper- 
ation before trying to use these 
methods. ) 

Dr. Edward Nebesky of the food 
science department, Rutgers Univer- 
sity, New Brunswick, N.J., pointed 
out that the most recent Meat Sci- 
ence Institute course held at Rutgers 
attracted students from many dif- 
ferent parts of the country. He went 
on to list the subjects covered by the 
course and the social activities in 
which the students participated. 

Recognized experts presented the 
following topics at the MSI: chemis- 
try and bacteriology of meat, quality 
control, meat plant instrumentation, 
materials handling, packaging, new 
products development, merchandis- 





4 
a 
| 
; 








MEMBERS of Meat Science Institute class of 1960 are pictured on campus 
of Rutgers University where course was conducted August 22-24. MSI pro- 
gram attracted students from South and Midwest, as well as East; the total 
number attending was about 40. Subjects included chemistry and bacteriolo- 
gy of meat, quality control, packaging, new products, merchandising and 
consumer acceptance and meat plant problems. Barbecue and banquet were 
social activities in which students participated. Members of class received 
certificates of completion at Eastern meeting of NIMPA in Atlantic City. 
Pictured with students are Dr. Edward Nebesky and secretary (bottom row, 
third and fourth from right), who made arrangements for three-day course. 
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ing and consumer acceptance, new 
food additives laws, the laboratory 
role in meat product development 
and meat plant problems. A ques- 
tion-and-answer session was a high- 
light of the course. 

National NIMPA president Frank 


Thompson, Southern Foods, Inc., 
Columbus, Ga., presented certificates 
of completion to members of the 
1960 Meat Science Institute grad- 
uating class. 

SEMINARS: The fat content of 
sausage, grade standards, livestock 
weight manipulation, the practice of 
holding special sales on meat pro- 
ducts for holidays and dozens of 
other diversified topics were probed 
at the informal seminar meetings. 

Sausage: Processors were told 
that their biggest single problem 
concerns the quality of their prod- 
ucts. John Krauss, former NIMPA 
president, stressed the importance 
of a sufficient quantity of wholesome 
meat in sausage products “because 
meat flavor is the most important 
characteristic of sausage.” 

Emerson D. (Mike) Moran, private 
industry sausage consultant, ob- 
served that, depending on a par- 
ticular trade area, there is a vast 
difference of opinion as to the 
amount of fat needed in a formula 
to produce a “good” sausage product. 
Whether more or less fat is included 
in a formula depends on what the 
consuming public accepts as quality 
in this respect, he said. 

Topics discussed at this seminar 
also ranged from the cause and elim- 
ination of jelly pockets to the rela- 
tion of an animal’s age to protein. 

Federal inspection: The discussion 
was concerned largely with controll- 
ing the salt solution in hams. As in 
the case of the fat content of sausage 
at the sausage seminar, it was de- 
termined here that there is a great 
difference in the amount of salt in 
hams across the country. Dr. R. K. 
Somers, chief staff officer for pro- 
cedures and training, USDA, warned 
that bad products eventually will 
catch up with manufacturers and 
that regulations must be enforced at 
all levels. 

Packers and Stockyards: In reply 
to a criticism that the government, 
by focusing attention on the out- 
bound weight of livestock, has en- 
couraged weight manipulation by 
unscrupulous dealers, director Dog- 
gett said that “surprise” check- 
weighing will be used whenever 
possible to discourage this practice. 
He added, however, that many 
packers have encouraged such prac- 
tices by their slipshod methods. 

Federal grading: Presided over by 
Russell O. Hitz, assistant chief of the 
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UNI-CREST 








a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


U IN] [-@REST DIVISION UNITED CORK COMPANIES 


Central Avenue, Kearny, New Jersey 


Since 1907 kD 


Engineering offices or approved distributors in key cities coast to coast. 





Hitch up at | 


CONVENTION — PALMER HOUSE 
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federal meat grading branch, and 
Charles R. Paluch, supervisor of the 
grading branch at Baltimore, the 
discussion centered on grade stand- 
ards and research on cutability. 

Sales and advertising: NIMPA 
members at this meeting were told 
that the practice of cutting prices on 
meat products to run special sales 
for certain holidays is against every 
good marketing concept, and yet 
packers continue to do it. 

Al Herr, Al Herr Advertising 
Agency, Milwaukee, said the most 
common fault among local and re- 
gional advertisers is their tendency 
to spread their money over too 
many media. He told packers to 
concentrate their advertising dollar 
on the most economical medium for 
best results. 

Profits and accounting: Norman 
Brammall presented additional facts 
and displayed various charts in con- 
tinuing to explain the “forecasting 
for profits” technique. He cited and 
compared figures taken directly 
from monthly profit and loss state- 
ments for a group of plants. 

NIMPA services: Walter Hodes, 
Eugene M. Klein and Associates, 
Cleveland, covered specific details 
of the pension and _ profit-sharing 
plan for members of the association 
and distributed literature explaining 
finer points of NIMPA services. 

The following were elected direc- 
tors at the Eastern meeting to serve 
terms ending in 1964: J. B. Harri- 
son, C. A. Durr Packing Co., Inc., 
Utica, N.Y.; W. L. Medford, Med- 
ford’s, Inc., Chester, Pa., and John 
G. Stephen, Arbogast and Bastian, 
Inc., Allentown, Pa. 

Incumbent Eastern division direc- 
tors are: Albert F. Goetze, Albert 
F. Goetze, Inc., Baltimore; Chris- 
tian C. Kunzler, Kunzler & Co., Inc., 
Lancaster, Pa., and Herbert Rum- 
sey, jr. Tobin Packing Co., Inc., 
Rochester, N. Y.—all to serve until 
1962. Serving until 1963 are: John 
J. McKenzie, John McKenzie Co., 
Inc., Burlington, Vt.; B. D. Stearns, 
B. D. Stearns, Inc., Portland, Me., 
and Franklin L. Weiland, Weiland 
Packing Co., Inc. Phoenixville, Pa. 


WSMPA Sept. 16 Meetings 


Two important meetings will be 
held in connection with the Western 
States Meat Packers Association 
board of directors meeting on Friday, 
September 16, at the St. Francis Ho- 
tel, San Francisco, E. Floyd Forbes, 
president and general manager, an- 
nounced. The processors’ committee 
will meet with the board of directors 
Friday afternoon, and the beef com- 
mittee also will meet in the St. Fran- 
cis that afternoon. ‘ 
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NEW ELECTRO-DICER! 


Our new Electro Precision Dicer dices or cubes 
raw or cooked meats, frozen fats or partially 
frozen meats, also vegetables. It produces a wide 
variety of perfect cubes or strips for meat stews, 
sausage, french fries, fruit salads, etc. 


Twin feed funnels, which are standard equipment 
on the machine, provide semi-continuous operation. 
While the machine dices the contents of one funnel, 
the operator fills the other one. This feature, 
coupled with the high-speed operation of the 


machine, increases production and cuts labor costs. 


Designed by meat industry experts, the Electro- 
Dicer is compact—takes less than 114 square feet 
of floor space—and extremely well made. Only 
corrosion-resistant, bright metal parts come in 
contact with food. The cutting blades are easily 
accessible, easily cleaned or changed, and are 
durable for long runs. A safety device prevents 
its being started except when loaded . . . so safe 
it could be operated by a child. With a single 
14-hp motor, it is inexpensive to operate. Capacity 
is 250 lbs. or more per hour. 





STILL THE INDUSTRY'S BEST! 
THE WERNER CUTTER-MIXER 


If you want a cutter-mixer that will give you a 
life-time of trouble-free service, and at the same 
time one which is literally “loaded” with features 
not offered by any other on the market today, look 
into the Werner machine. 











Built right in our own shop and equipped with depend- 
able GE electric motors, the Werner Cutter-Mixer is the 
only such machine with a built-in mixer, and is literally 

three machines in one. Handy push-button control panel 
provides two speeds on cutter blades, two speeds on bowl 

and a separate mixer drive. You choose the combination of 
speeds wanted, according to condition of meat and the fineness 

of emulsion you want. Stainless steel mixer and cutter blades 
are easily accessible by raising the cover. This is the performance 
champion in its field . there’s nothing to compare with it on 


HIT OF THE 1959 
AMI SHOW! 


THE WERNER AIR-OPERATED 
HAM BOILER PRESS! 


Mounted on a floor stand (with or without 
rollers), wall or post and with knee or foot con- 
trols, this air-operated machine is another great 
time-saver, besides giving you absolutely uni- 
form closing pressures. Equally useful for open- 
ing ham boiler presses after cooking is done. 
Pays for itself in short order, in time saved. 





Shown above is open view of Werner Cutter- 
Mixer head. Black arrows point to mixer with 
independent drive, unique feature of this machine. 


SEE OUR DISPLAY, BOOTH 41, AMI SHOW 


DISTRIBUTOR INQUIRIES INVITED 


WERNER MANUFACTURING CO. 


209 NORTH ST., YALE, MICHIGAN Phone FUlton 7-3226 
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_IMPORTED ITALIAN SALAMI 
| = eS 
| 2 § . wi 
| ) Italian in flavor... | tel 
| % American in taste a 
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Importers at 
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EASTERN SAUSAGE AND PROVISION CO. Cu 
INCORPORATED Fi 
: a le 
W E 7 L f A Re 178-80 FRANKLIN ST., N. Y. 13, N. Y. Fo 
GALVANONI AND NEVY BROTHERS Fo 
bk 13 INCORPORATED cas 
N 0 ” NIFE H 0 G $ 133 WATTS ST., NEW YORK 13, N. Y. 2» So 
A ND HA M M ER M IL l S ANTONIO PICCIN] AND SON Se] 
25 CLINTON AVE., BROOKLYN 5, N. Y. s 
Oo 
7 Ea ; 3 : OTTO ROTH AND COMPANY | da’ 
Invariably Williams equipment pays for itself in a econotines — b 
short time through increased output of uniformly 177 DUANE ST., NEW YORK 13, N. Y. t on 
top quality by-products, much greater grease recov- ‘ 4 I 
ery, more efficient cost-reducing handling. Do 
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@ EXTRA PROFITS FROM BY-PRODUCTS—J/n one opera- ' ©& t T T | al f  @ ) Se 
tion, a Williams will reduce dry bones, cracklings, f S. A. CITTERIO RHO (MILANO) ITALY Mz 
tankage, glue stock and other dry materials to sizes 
: 2 SOLE AGENTS FOR THE ENTIRE EAST COAST: ‘ 
down to 8 mesh, even with grease content up to 14%! sing sass ery 
j “ies eS aa cokas . i Zia she EASTERN SAUSAGE | AND PROVISION CO., INCORPORATED Sp 
| Finished size is held consistently uni 178-80 FRANKLIN ST., N.Y. 13, N.Y. BARCLAY 7-302] P 
oversize particles are kept to a negligible minimum. | roam 8:3 
@ EXTRA PROFITS FROM GREASE— Meat scrap, green i PO 
bones, carcasses, entrails and other offal, when hogged ar =i E 7 J 
{ to smaller and uniform size in a Williams, will give a ee eee Al 
much greater grease yield of better color, without using Gr 
excessive heat, and regardless of extraction process. Az 
whe tau 
} Williams has helped hundreds of renderers and packers | bb 9 pen 
make Extra Profits through the production of more and 1 960 Model C FAMCO Be 
| better by-products. It will pay YOU to investigate. N 
| AUTOMATIC SAUSAGE LINKER Tn 
| Ask Fon Complete Details | , ) 
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LATEST IMPROVEMENTS 


Links Pepperoni, Polish Sausage as well as Pork Sausage & Wieners 

. . Links sheep and hog casings from 16 mm to 40 mm... available 
with or without an automatic cut-off device .. . adjusts qutomatically 
to casing diameter. 








WILLIAMS LINE IS COMPLETE 

@ COMPLETE “PACKAGED" PLANTS designed to 
produce ready-to-séll by-products 

© VIBRATING SCREENS @ STEEL BINS 





at ea Se Titi 














@ BUCKET ELEVATORS and CONVEYORS _ CAPACITY = =—so 8 FEATURES 
3 inch links & up in '/ inch in- @ Now available in extra !ong links 
WILLIAMS PATENT CRUSHER & PULVERIZER CO. crements Easy to install 
= UP (16,000 tinks per hour e 2 
2708 N. 9th St. ° St. Lovis 6, Mo. {on Ibs. ef Sausage per hour ¢ Simple to operate 
ee a * TO 2200 ibs. of Pepperoni per hour @ Saves 60%, of your labor cost 
Write for details about a free trial in your sausage kitchen @ @ 
, uu vi 
MES FAMCO AUTOMATIC 
ae SAUSAGE LINKER MACHINE 
eG RINDERS CUR EDDERS 4 Division of ner Gauge & Tool Co. 
vd 421 North Braddock A er A. 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD | NE Ne elie eee ee 
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Chicago at Convention-Time 
[Continued from page 48] 
“THe GOLDEN FLEECING,”’ a comedy 
with Hal March playing until Sep- 
tember 18 at Drury Lane, 2500 W. 
94 pl. After September 18, “Susan 


AND Gop,” with Joan Fontaine. 
SPORTS 
BASEBALL: Chicago Cubs vs. Los 


Angeles, September 16, 17 and 18, 
at Wrigley Field, Clark and Addi- 
son; September 19 and 20, Chicago 
Cubs vs. San Francisco, Wrigley 
Field. Starting time, 1:30. 
Footsatt: 15th Annual Armed 
Forces Benefit Football Game, Chi- 
cago Bears vs. Pittsburgh Steelers, 
Soldier Field, starts 8:30 p.m. on 
September 16. 

Horse Racine: Hawthorne Race 
Course, daily at 2:30 p.m. Satur- 
day at 2:00 p.m. No racing on Sun- 
day. Six races per day. 

NicHt Harness Races: Suburban 
Downs and Maywood Park, every 
night except Sunday, 8:40 p.m. 
Stock Car Races: O’Hare Stadium, 
Mannheim and Irving Park rds. Ev- 
ery Wednesday and _ Saturday. 
Speed trials at 6:30 p.m.; first race, 
8:30 p.m. 


POTPOURRI 


Jazz, Lrp.: Dixieland jazz, 164 E. 
Grand. 

Azuma House: All-Japanese res- 
taurant featuring kimono-clad wait- 
resses, 5120 N. Broadway. 

BELLINI CaFE: Espresso house, 1014 
N. Rush st. 

TIMOSHENKO’s HarEM Cuius: Gypsy 
music and entertainment, 72 E. Oak. 
Otp Town Ate Howse: Classical 


and flamenco music, 227 W. North. 
Gate oF Horn: Folk music, 753 N. 
Dearborn st. 


MOVIES 


“Can-Can,” film version of Cole 
Porter’s Broadway musical, starring 
Frank Sinatra, Shirley MacLaine, 
Maurice Chevalier and Louis Jour- 
dan. Palace Theatre, 159 W. Ran- 
dolph, on reserved seat basis. Show 
nightly at 8:00 p.m.; Sunday at 7:30 
p.m.; matinees Thursday, Saturday 
and Sunday at 2:30 p.m. 
“Ben-Hur,” winner of 11 Academy 
Awards, starring Charlton Heston. 
All seats reserved. Michael Todd 
Theatre, 170 N. Dearborn st. 


TRIPS AND TOURS 


SHorE-Line Cruises: Two-hour 
cruises via Wendella Streamliner 
(DE 7-1446) and Mercury Sce- 
nicruiser (DE 2-1353) leave from 
docks at Michigan ave. bridge. One- 
hour boat rides daily until mid- 
night. Call direct for schedules. 
Conpuctep Tours: A wide variety 
of conducted tours are offered by 
Chicago Sight-Seeing Co., Pick- 
Congress Hotel, 520 S. Michigan 
ave., and Chicago Gray Line Co., 
LaSalle Hotel, 10 N. LaSalle st. 
PRUDENTIAL BUILDING OBSERVATION 
Deck: Prudential Plaza, on Ran- 
dolph st., east of Michigan ave. Open 
daily 10 a.m. to 10 p.m.; Friday and 
Saturday, 10 a.m. to midnight, and 
Sunday, 11 am. to 6 p.m. 


CHURCHES 


St. Peter’s Cuurcu (Catholic), 110 
West Madison st. Sunday masses, 
hourly from 5 a.m. to 12 noon. Week- 


days, half-hourly from 5:30 to 9 
a.m., and also at 11:40, 12:10 and 
12: 40. 

17TH CHuRCH OF CurIST, Scientist, 
220 S. Michigan ave. (Orchestra 
Hall). Sunday service is held at 11 
am. in the Orchestra Hall audito- 
rium. 

Cuicaco TEMPLE, First METHODIST 
CuHurcH, 77 West Washington. Sun- 
day services are held at 11:00 am. 
and 7:30 p.m. 

FourTH PRESBYTERIAN CHURCH, Mich- 
igan ave., north, at Delaware pl. 
Sunday services, 11 a.m., 4 p.m. and 
8 p.m. 

CATHEDRAL OF St. JAMES (Episcopal), 
N. Wabash ave. at Huron st. Sunday 
services, 8, 10, 11 a.m., weekdays, 
7:30 am. and also Wednesday at 10 
a.m. and Thursday at 6:30 a.m. 
CENTRAL CHuRCH (non-sectarian), 
Tower center, Conrad Hilton Hotel. 
Sunday service, 11 am. Sunday 
morning coffee hour following. 


DINING-DANCING 


AMBASSADOR East HOTrEeL, 
Room, N. State and Goethe. 
Ampassapor WEsT HoTeEL, The But- 
tery, N. State and Goethe. 

Concress Hote, The Glass Hat, 520 
S. Michigan ave. 

Conrap Hitton Horet, Boulevard, 
720 S. Michigan ave. 

DrakeE Hortet, Camellia House, Lake 
Shore dr. at Michigan. 

EpGEWATER BEacH HortEL, Polynesian 
Room, 5349 N. Sheridan. 

PaLtMER House, Empire Room, State 
and Monroe sts. 
SHERATON-BLACKSTONE HorTEL, Cafe 
Bonaparte, 636 S. Michigan. 
SHERMAN HorEL, College Inn Porter- 


Pump 


VISITORS to the Museum of Science and Industry like the push-button operation of exhibits. 
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house, Randolph and Clark. 
ALLGAUER’S HEIDELBERG, 14 W. Ran- 
dolph st. 

Cuez Parer, 610 N. Fairbanks ct. 
Hono.utu Harry’s WAIKIKI, 804 W. 
Wilson ave. 


DINING-ATMOSPHERE 


ALLGAUER’s ON Rince, 666 N. Ridge. 
Bamsoo Inn, 11 N. Clark st. 


Care Bonemia, 138 S. Clinton st. 
Crrro’s RESTAURANT, 181 E. Lake 
Shore dr. 

Country Cius Horer, Georgian 
Room, 6930 South Shore dr. 
Grorce Diamonp Steak Howse, 512 
S. Wabash ave. 

Frep Harvey, 919 N. Michigan ave. 
IsBELL’s RESTAURANT, 940 N. Rush st. 
ITALIAN VILLAGE, 71 W. Monroe st. 


Juiian’s, 103 E. Chicago ave. 
KuNGSHOLM SCANDINAVIAN RESTAU- 
RANT, 100 E. Ontario st. 

L’AIcLON FRENCH RESTAURANT, 22 E. 
Ontario st. 

Lonpon House, 360 N. Michigan ave. 
Rep Srar Inn, 1528 N. Clark st. 
SHAnGRI-LA, 222 N. State. 


Srrtorin Room, Stockyard Inn, 42nd ' 


and Halsted sts. 








Waste Treatment by Ponding 
[Continued from page 58] 


In the Wilson waste clarification plant, grease-bearing 
waste enters a settling and grease recovery tank. The 
grease is skimmed and the settleable solids are pushed 
to an outlet from which they flow to a wet well into 
which the waste water from the paunch cleaning tables 
also flows. After primary treatment the waste flows to 
the main wet well. 

The paunch waters and the settled solids from the 
settling tank are pumped to dewatering screens which 
have a mesh of 20 x 30. The dewatered material falls 
into a skid-type truck body for subsequent movement 
to a local farm. 

The solid-free water then flows to the main wet well. 
At the same time, part of the sludge from the anaerobic 
pond flows to this wet well to give a mixture ratio of 
one part sludge to two of raw waste. Two 1,500-gpm. 
pumps located in an adjacent dry well pump the mixed 
liquor to the distribution flume. The water again enters 


at one side of the flume and discharges at the other. 
At Wilson during some severe cold months steam 
must be introduced into the pond to maintain the 
temperature of 75° F. However, this heat need occurs 
infrequently and the cost is nominal, says Dr. Sollo. 


CHANNEL at right feeds water from the oxidation pond 
back to wet well by natural gravity, avoiding pump use. 








- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 


Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
90 





¢ The perfect phosphate blend © Gives product appetizing plumpness 


© Eliminates fat separation and pre- 


© Allows for more binding and stabi- 
vents ‘“‘fat caps” 


lizes the meat proteins 
¢@ Assures a smooth high color cut 
on surface 


¢ Increases yield by retaining more 
meat juices 

e@ Adds “‘salability’’ to all emulsion 
type products 


....Call or write for full details 
today! Ask for working samples. 


AUS 


ow ere SEND AES JN¢ 
Wash n St., N.Y 3 ¢ Te WOrt 
LAVOR mana OF THE NATION 


SERVING THE F 
















LEADING PACKERS specify: AJR-O-CHECK 


rn; The casing valve with the 
internal fulcrum lever 


os Operator holds 
casing on nozzle 


and 
controls flow with same hand 
AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 























HOG BUYERS EXCLUSIVELY 


Geo. Hess W. E. (Wally) Farrow 
Murray H. Watkins Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 
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SAVE TIME —SAVE MONEY 
SEE FOR YOURSELF IN 


SUITES 942—944—946W 


DURING THE 


A.M.l. CONVENTION 


at the Palmer House 
SEPTEMBER 16-20 


INDEPENDENT 
CASING CORP. 


CHICAGO NEW YORK 


SEE NATURAL CASINGS ON TAPE 














STUN 


EASILY ELECTRICALLY 





ED ARNOLD, plant manager, IDAHO MEAT PACK- 
ERS, INC., Caldwell, Idaho, SAYS: 

“We have been using the Cervin Electric Stun-O- 
Slaughter. 


“It is very efficient for stunning hogs. We think it is 
easier to operate—you don’t have to use any 
restrainer.” 


STUN-O-SLAUGHTER* senion—for all size 


plants. Used on calves, sheep, hogs, sows, boars. 


“It Really Keeps ’em Down” 


STUN-O-SLAUGHTER* stanvaro — for 


smaller plants. Used on hogs, boars and sows. 


*Patent Pending 


FOR HUMANE STUNNING OF CALVES, SHEEP, HOGS 


APPLY ANYWHERE—behind the ears, over the ears, 
ahead of the ears, over the eyes, 
right-angle to the head, either 
side of the head, etc., with 
ONE QUICK TOUCH 


Write or Phone 


CERVIN ELECTRIC MFG. CO. 


5004N Xerxes Ave., South °* Minneapolis 10, Minn. 
WAlnut 7-7191-2-3 


Largest exclusive manufacturers of electric 
stunning equipment since 1942 























PROFITS 





How much are improperly sharpened 
sausage plates and knives costing you? Can 
you afford to assume your tools and equipment 
are properly sharpened? Dull sausage knives 
ruin good meat. Inaccurately sharpened 
equipment can cause an “early death” to 
your sausage manufacturing equipment. 
Your product is too good to gamble with. 


The automatic Grinder comes in two 
models to fit your specific needs. 


Both models are completely auto- 
matic, requiring no special skill to 
operate. This equipment does a 
perfect job of keeping cutting 
tools and cutting equipment in the 
proper sharp operating condition. 
it sharpens grinder and emulsifier 
plates to 1/1000” accuracy with 
perfect sharp hole edges; sharpens 
solid grinder knives or replaceable- 
blade knives to true, sharp edges 
with hollow-grind or scissor-grind 
edge as desired. Sharpens chopper 
knives and all other cutting tools 
too! 


The Automatic Grinder will pay for 
itself in savings! It assures faster 
production! Your finished products 
have better quality and texture. 
You gain in all ways when you 
have an Automatic Grinder in 
your plant. 


Send for case history file, and illus- 
trated folder giving full details. 












UTOMATIC 
GRINDER Co. Inc. 


P. O. Box 184, 211 lowa Ave., 


lowa City, lowa 
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Flashes on 
suppliers 





THE DUPPS CO.: Assignment of 
Ray Lansaw to service the render- 
ing industry in engineering prob- 
lems was recently disclosed by JoHNn 
A. Dupps, president. His territory 
will include the eastern states and 
the eastern part of Canada. 


MILPRINT, INC.: Frep M. Streran 
has been elected president and a 
director, ARTHUR M. Snapper, chair- 


man of the board and chief execu- 
tive officer of this flexible packag- 
ing company, has announced. 


PRESERVALINE MANUFAC- 
TURING CO.: Dr. Huco WIstTrREIcH 
has been named director of research 
and development of this supplier to 
the food industry, the firm an- 
nounced recently. 


MERCK & CO.: Appointment of 
Rosert P. Duptey to the newly cre- 
ated position of meat products man- 
ager, has recently been disclosed. He 
will be responsible for the market- 
ing functions of planning and co- 








NEW JARVIS SCRIBE SAW 
AIR-POWERED* SAW FOR BEEF & PORK 


amazingly light weight & low priced 
one-hand fatigue-free fast scribing 


PIVOTAL BLADE GUARD 










AND POSITIVE DEPTH 
OF CUT CONTROL 


4” DIAM. HIGH 
SPEED BLADE %* CUT 


544” BLADE ALSO 
AVAILABLE 134” Cut 


INSTANT 
BLADE DEPTH 
ADJUSTMENT 
KNOB 






Scribing half beef with Jarvis Scribe 
Saw at Raskin Packing Co., Sioux City, 
lowa. Note one-hand ease of operation. 


* Interchangeable with Jarvis Air Dehider. 
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FINGER 
GUARD 


HAND PRESSURE 
INSTANT START & STOP LEVER 
FASTER MORE ACCURATE SCRIBING 

Due to high speed blade and light weight, 
scribing is faster, more accurate. 

BETTER PRODUCTION—LESS FATIGUE 


Weight of a balancer or electric motor is elim- 
inated. Operator scribes with more ease, in- 
creases his production. 


ONE-HAND PORTABILITY 


Eliminates clumsy, tiresome 2-hand scribing. 
Improves accuracy. 


ELIMINATES BONE SPLINTERS AND MISCUTS 
FREE Trial Unit Available Send Coupon Now 


ONLY 


$290°° 





WEIGHT 
4 Ibs. 6 oz. 


OVERALL LENGTH 12% 







JARVIS CORPORATION—GUILFORD, CONN. 
(CD Send Saw On Trial () Send Literature 


Name 





Company 





Street 





City & State 








ordinating the growth of the firm’s 
products for the meat industry, such 
as Neo-Debitate (R) and MSG, and 
of evaluating opportunities for new 
products in the field. 


KNICKERBOCKER MILLS CoO.:: 
THEODORE R. FETHERSTON has been 
appointed technical director of this 


spice importing firm, according tog 


IrvING Firzpatrick, president. Feth- 
erston was formerly with Griffith 
Laboratories. 


TEE-PAK, INC.: This casing 
manufacturer has singled out its 
outstanding salesman and _ district 
manager for 1959. DALE FRYE, rep- 
resentative for the Texas and Loui- 
siana territories, received the sales- 
man merit award from SrEyMour 
OPPENHEIMER, president, at the 
firm’s annual sales meeting in Chi- 
cago. In a three-way tie for second 


place were: Ken Boyp, Paut Buart . | 


bn9 


and Dick Raymonp. District man- 
ager’s award was presented to ERNIE 
Wesster, Canadian district manager 
for the organization. 


GAS ATMOSPHERES, _INC:: 
CuHartes A. Vana, internationally 
recognized authority on applications 
of protective gases for the food in- 
dustry, has been named director of 
research for this Cleveland firm. 


CROMPTON & KNOWLES 
PACKAGING CORP.: Steadily ex- 
panding sales for its packaging 
equipment and an expanded engi- 
neering and new development pro- 
gram, have caused this company to 
purchase land in the Agawan Indus- 
trial Park in New York for the pur- 
pose of more than doubling its 
manufacturing, engineering and de- 
velopment space. 


OAKITE PRODUCTS, _INC:: 
Danie, P. BRENNAN has been ap- 
pointed technical service represen- 
tative in midtown New York by this 
manufacturer of specialized chemi- 
cal compounds for industrial clean- 
ing, sanitizing and metal treating. 
Haritis E. Martin, CuHarites W. 
Pierce and Frank T. Movunrtsoy 
have been appointed to fill similar 
posts in other areas. 


H. KOHNSTAMM & CO.: This 
leading producer of certified food 
colors and pigments for industry 
has entered into a joint agreement 
with Horace Cory and Co. of Lon- 
don for the purpose of providing 
dyestuffs and pigment colors to be 
manufactured by the British firm for 
sale throughout the commonwealth. 


THE GLIDDEN CoO.: A new gloss 
enamel; especially for the food proc- 
essing industry on cold, damp sur- 
faces, has been developed by this 
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Cleveland firm. Called Glid-Cool, 
the specialty product may be ap- 
plied to walls made of most any ma- 
terial and is particularly recom- 
mended for application in meat cool- 
ers, cold storage lockers and fer- 
mentation rooms. 


U.S. INDUSTRIAL CHEMICALS 
CO.: A new section of U.S.I.’s poly- 
ethylene production plant at Hous- 
ton, Tex., has just gone on-stream. 
The new installation doubles the 
capacity of the plant and establishes 
U.S.I. as the second-largest producer 
of polyethylene in the world, ac- 
cording to Dr. R. E. Hutss, general 
manager of the Industrial Chemicals 
Co., Division. 


CALGON CO.: E. I. CopENHAVER 
has been appointed manager of spe- 
cial applications for commercial de- 
tergents division of this Pittsburgh 
supplier. 


ARMOUR INDUSTRIAL CHEM- 
ICAL CO.: J. Witt1am Martin has 
joined this chemical company as 
ammonia sales representative for 
New York state. 


BEMIS BROS. BAG CO.: E. M. 
Proctor, manager of production for 
the western operations of this con- 
tainer manufacturer will move to 
the general offices in St. Louis. 


CONTAINER CORPORATION 
OF AMERICA: Promotion of HEr- 
BERT C. CLAYTON to assistant sales 
manager in the Fort Worth corru- 
gated shipping container plant was 
recently announced. 


AVERY LABEL CO.: A reor- 
ganization of its marketing ac- 
tivity and the appointment of RicH- 
ARD J. PEARSON as director of mar- 
keting have been announced by 
JoHN S. Torrey, vice president. 


KVP SUTHERLAND PAPER 
CO.: Hartan LONGNECKER has been 
appointed sales manager of the spe- 
cialties division of this wrapping 
materials manufacturer. He  suc- 
ceeds Grorce Garp, who resigned. 


SEALRIGHT CO.: R. Rem McNa- 
MARA, president, has announced 
the appointment of James A. ORBELL 
as this packaging firm’s sales re- 
presentative in the Pittsburgh area. 


AMERICAN CAN CO.: Appoint- 
ment of ALEXANDER BLACK as man- 
ager of the marketing division was 
announced by Rosert C. STALK, vice 
president in charge of sales for the 
Canco Division. 


THE WHITE MOTOR CoO.: J. H. 
Jones has been appointed manager 
of this truck and bus manufacturer’s 
St. Louis branch. He will be in 
charge of sales, parts and services. 














Portable Schermer Hog Lift and 
Humane Stunner 


The portable Schermer Hog Lift, in com- 
bination with the Schermer Stunner, is the 
most economical, humane slaughtering de- 
vice in the industry! 

Hog enters lift and then his forelegs auto- 
matically operate a spring that causes the 
bottom to drop. Now the hog is in a firmly 
wedged position and cannot move. 

After the hog is stunned with either one of 
the Schermer Humane Stunners, the lift is 
tilted by operating a side lever, and the hog 
is ejected on to the floor or a conveyor sys- 
tem. Lift and hinged bottom then automati- 
cally return to original position. 

OVER 200 HOGS PER HOUR CAPACITY. 


NEW SCHERMER ONE SECOND ELECTRICAL 
HOG STUNNER 


Plant tested. Complete unit $450.00. No restrainer or other acc ies ded 


ONLY SCHERMER 


FOR STEERS, 
COWS, BULLS, HOGS 


FOR CALVES, 
SHEEP AND HOGS 





manufactures a complete line of mechani- 
cal and electrical humane stunning devices 
of specialized design for every purpose. 
use genuine Schermer Model M. E. Pene- 
trating type captive bolt stunner with or 
without long handle (see right) 

use the new Schermer humane Knocker with 
a captive mushroom head. Stuns instantly 
without penetrating the skull. 





Only when buying Schermer will you profit from over 30 years experience in 
building humane electrical and mechanical stunning devices. Save money. 
Investigate now, phone, wire or write to 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. & Telephone LExington 2-9834 
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ee NOW! a 
4 MORE PUMPING CAPACITY ~ 
: AT LESS COST * WITH VIKING’S 3 
*, STAINLESS STEEL Ps 

ie PUMPS pill 





You get more pumping capacity trom fee 

°° these new Viking heavy duty stainless steel* pumps because %e, 
e° they can be operated up to 100% rated speed. By increasing the speed of a *. 
e Viking pump its capacity is increased correspondingly. Upwards of $300 to $400 can *e 
¢ be saved on some pumping applications. ™ Entirely new, modern foundry facilities and 
e manufacturing processes enable the complete tine of Viking alloy pumps to meet more exact- 

a ing requirements than ever before and at higher speeds. m If your specifications call 
*e, for stainless steel or other alloy pumps, see how you, too, can save on the new ie 

<3 line of full speed Viking alloy pumps. e* 
*Also Steel, Monel, Nickel, Ni-Resist, Ductile tron, Other Alloys 
For Complete Information, Write For Catalog .5 


CeCe eccoes 
Pees 
ee 
o 


%e 
ee 
“One ee ecovee’” 
Pe rccccccccccccccncceeeoorre® 
VIKING PUMP COMPANY 
Cedar Falls, lowa, U.S.A. In Canada, It’s ‘‘ROTO-KING’’ Pumps 
Offices and Distributors in Principal Cities. See Your Classified Telephone Directory 











ALL MEAT ... output, exports, imports, stocks 








Meat Production Down, 


last week was about 5 per cent larger 


Production of meat under federal inspection settled in the week 
ended August 27 to 408,000,000 lbs. from 414,000,000 lbs. for the previ- 
ous week. However, with slaughter of cattle and beef production run- 
ning well above numbers and volume last year, total volume of meat 


in the same August week a year ago. Slaughter of cattle and sheep 
declined from the previous week, while slaughter of calves and hogs 
showed moderate increases. Compared with last year, cattle kill was 
up, while that of hogs was down somewhat. Estimated slaughter and 
meat production by classes appear below as follows: 


But Above Last Year 


than the 388,000,000 lbs. produced 





Lambs, 369,561. 
1950-60 LOW WEEK’S KILL: Cattle, 154,814; 
Lambs, 137,677. 


AVERAGE WEIGHT A 
CATTLE 





BEEF PORK 
Week Ended Number Pred (Excl. lard) 
M's Mil. ibs. Number Preduction 
M's Mil. tbs. 
Ss >. la 385 226.0 1,175 158.7 
ee Se EE “caccccacbececa 395 232.7 1,135 156.6 
Aug. MEE «ns eck 'n bh a-e.000: 35 xs 351 205.8 1,206 160.4 
VEAL LAMB AND TOTAL 
Week Ended Number Preduction MUTTON MEAT 
M's Mil. Ibs. Number Preduction PROD. 
M's Mil. Ibs. Mil. Ibs. 
Aug. ocd Seas Se erate 98 12.2 250 11.5 408 
ee fae 95 11.9 280 12.6 414 
Aug. MT EE, clan s $0 wees es 90 a2.3 236 10.9 388 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


Week Ended 

Live Dressed Live Dressed 
NS Sy NE core nsapoeee 1,020 587 235 135 
ee 0 Sac rc 1,025 589 240 138 
ee errr 1,017 586 230 133 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Aug. 27, 1960 ...........-.. 220 125 96 46 ~ 39.9 
a ne cl. g's vebeeaslee 220 125 94 45 — 38.6 
Aug. BORNE, SkciSsnspaane 217 123 95 46 13.8 38.4 


Hegs, 641,000; Calves, 55,241; Sheep and 


ND YIELD (LBS.) 





CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, July, 1960-59, as 
reported to THE PROVISIONER: 








July: 
1960 1959 
Pattie, WOOE 2 .sccscccese 39,613 38,392 
Calves, head ........... 18,380 14,436 
ee ee 14,665 14,949 
Sheep, head ........... 54,078 51,766 


Meat and lard production for July, 
1960-59 (in lbs.), were: 


IN nas cccccacsece 9,984,099 10,225,051 
Pork and beef ......... 11,420,622 10,765,078 
Lard, substitutes ....... 1,323,618 772,696 

TED. ébceseues enna ee 22,728,339 21,762,825 


As of July 31, 1960, California had 125 meat 
inspectors. Plants under state inspection to- 
taled 365 and plants under state approved 
municipal inspection numbered 50. 


USDA Buys Ground Beef and 


Lamb For Schools Last Week 

The U. S. Department of Agricul- 
ture late last week bought an addi- 
tional 1,911,000 lbs. of frozen ground 
beef for distribution to schools par- 
ticipating in the National School 
lunch program. 

Bidders received prices ranging 
from 38.95 to 40.50¢ a lb. Offers were 
accepted from 16 of the 35 bidders 
who offered a total of 8,022,000 Ibs. 

A total of $766,000 of funds trans- 
ferred by Congress from Section 32 
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was expended for the purchases, 
bringing to $815,000 the amount 
spent on 2,037,000 lbs. of frozen 
ground beef since the purchase pro- 
gram began August 19. 

Purchase of 42,000 lbs. of frozen 
ground lamb for the same purpose 
was also announced last week by 
the department. 

Prices were 57.95 and 58.03¢ a lb. 
Two offers were accepted from one 
of the three bidders who together of- 
fered a total of 168,000 Ibs. About 
$24,000 of Section 32 funds were used 
for the purchase. 


Meat Prices Shade Easier 

Meat prices eased a shade more in 
the week ended August 23 as the 
average wholesale price index, off 
for its second consecutive week, de- 
clined to 96.3 from 96.4 for the pre- 
vious week. The average primary 
market price index, however, rose 
to 119.4 from 119.3 for the week be- 
fore. The same indexes for the cor- 
responding period of last year were 
97.5 and 119.2 per cent, respectively. 
Current indexes were computed by 
the Bureau of Labor Statistics on 
the basis of the 1947-49 average of 
100 per cent. 


U. S. MEAT EXPORTS 
While aggregate volume of red 
meat exported from the United 
States normally is small compared 
with imports, the outward move- 
ment of some meat products consti- @ 








tutes a fairly impressive figure. U. S. P 
exports of livers in June at 3,748,- wha 
968 Ibs. were up from 1,983,075 Ibs. ucts 
last year. Exports of beef tongues 996, 
amounted to 2,273,233 lbs. compared wee 
with 1,787,466 lbs. in June last year. aver 
U.S. exports of animal fats in June ’ Ibs. 
were up to expectations as ship- 
ments of lard amounted to 62,724,- is 
093 lbs., up from 46,839,921 Ibs. for 
the same month last year. Exports P) 
of inedible tallow totaled 110,201,164 
Ibs. compared with 102,694,428 Ibs. a 
year earlier. 1 
U. S. exports of meat products in @es@ 
June, 1960-59, are listed below as Ce 
follows: 
June June S: 
1960 1959 ? 
Commodity Pounds Pounds 
EXPORTS (Domestic) 
Beef and veal— 
Fresh-.or frozen 
(except canned) .. 600,768 535,536 iP 
Pickled or cured St 
(except canned) .. 1,307,054 1,051,314 M 
Pork— Sl 
Fresh or frozen SI 
(except aanned) .. 996,338 709,846 Hi 
Hams and shoulders, M 
cured or cooked 984,565 1,535,092 Li 
Ce 269,051 942,206 L: 
Pork, pickled, salted 01 
or otherwise cured 956,508 1,066,814 Ec 
Sausage, bologna & Ce 
frankfurters 0) 
(except canned) .. 270,388 217,060 Ci 
Meat and meat products 
(except canned) .... 28,945 20,691 
Beef and pork livers, b 
fresh or frozen ..... 3,748,968 1,983,075 t 
Beef tongues, 
fresh or frozen ..... 2,273,233 1,787,466 a 
Variety meats, —— 
(except canned) .... 2,115,111 1,009,579 L 
Meat specialties, 
TORY soos oe5 tr vi 4008 410,520 315,040 Pork 
Canned meats— in | 
Beef and veal 234,456 171,853 Pork 
Sausage, bologna & in } 
frankfurters ..... 114,084 118,254 Frank 
Hams and shoulders 145,190 66,361 in | 
Pork, canned ..... 231,450 480,959 Frank 
Meat and meat products 52,910 361,758 Bolog 
Lamb and mutton Ah, Bolog 
(except canned) .... 168,623 156,129 XO a 
Lard (includes rendered olist 
WOW FAD) oc ccciceses 62,724,093 46,839,921 r s ser 
Shortenings, animal fat — 
(excl. lard) ......... 9,320 112,220 Olive 
Tallow, edible ........ 2,325,675 692,591 + ate 
Tallow, inedible ...... 110,201,164 102,694,428 te 
Inedible animals oils . 1,330,527 168,013 ve 
Inedible animal greases Pi “ 
a eee 9,815,153 11,287,438 Bol . 
Compiled from Bureau of Census records. r}~ 
New 
slic 
EAST COAST MEAT IMPORTS Olive 
. ° Slic 
Arrival of foreign meat at New PL. 
York, Boston and Philadelphia, as og 
reported in pounds by the USDA: 
WEEKS ENDED JUNE 17 AND 24, 1960 
From Argentina—187,840 canned beef. Aus ( 
tralia—978,158 boneless beef and 50,374 bone- Ciey 
less mutton. Canada—191,334 carcass beef and Thu * 
veal and 83,479 miscellaneous meats. Costa Grarm 
Rica—29,150 boneless beef. Denmark—151,315 Holst 
canned pork. Germany—25,920 canned pork. Salan 
Holland—1,055,716 canned pork. Ireland—966,- “a 
533 boneless beef.. New Zealand—4,787,706 Salan 
boneless beef, 248,105 boneless mutton and Popp: 
81,588 beef hindquarters. Paraguay—46,080 Sicili: 
canned beef. Uruguay—36,000 canned beef. Gotet 
| Mort 
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PROCESSED MEATS . . . SUPPLIES 





July Meat Processing Volume Down Somewhat On 
The Average From Last Year; Sausage Rate Higher 


oi] ROCESSING of meat and food 
products was toned down some- 
what in July on a number of prod- 
ucts, with the total volume of 1,284,- 
996,000 lbs. processed in the four- 
week period indicating a smaller 


ing five-week period last year. 
Sausage was one exception as 
production of it maintained its re- 
cent relatively high level. Volume of 
the group of products at 142,787,000 
lbs. suggested a slightly higher aver- 


The average rate on meat loaves, 
head cheese, chili, etc., was down. 
Processing of pork products de- 
clined also on the average, with a 
small drop noted in volume of bacon 
sliced—to 87,631,000 lbs. from 113,- 
576,000 lbs. last year. Renderers 
dropped their output of lard to 133,- 
136,000 Ibs. from 189,576,000 lbs. in 















































the longer period a year ago. 
, a Pee — the 1,723,119,000 age rate than the 175,135,000 lbs. 
s. Nandledina = i i 
out the correspond produced in five weeks last year. nae ans aeae toe Goel 
CANNED UNDER FEDERAL INSPECTION, 
JULY 3-30, 1960 
MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL Pounds of Finished Product— 
INSPECTION—JULY 3 THROUGH JULY 30, 1960, COMPARED WITH Consumer 
y ; FIVE-WEEK PERIOD, JUNE 28 THROUGH AUGUST 1, 1959 Slicing and Packages 
Placed in cure— July 3-30 June 28-Aug. 1 30 Weeks 30 Weeks Institutional «= Shelf 
1960 1959 1960 1959 Sizes izes 
BMOEE occ. cise vs co hiiw visdensdeneanse 11,628,000 14,754,000 92,020,000 86,789,000 @ Ibs. (under 
ON rigs SIO eS Re 244,602,000 357,001,000 1,955,432,000 —2,039,498,000 orover) 3 Ibs.) 
Pn rd rs PE PI eo Fe eee CI 917,000 152,000 3,637,000 507,000 Luncheon meat ....... bp ontee a 
moked and/or dried— Canned hams ......... 15,512, 
e 9 1. Ra Sere eer ae 4,309,000 5,094,000 29,335,000 29,346,000 Corned beef hash ..... 213,000 2,120,000 
‘ rom OTR Ae a een Vea 193,017,000 266,095,000  1,454,667,000 —1,491,953,000 Chili con carne ....... a a 
ooked Meat— WOES siccwns ciwscees 328, 2477; 
CSIR NAIR ean Se etre pee 7,024,000 8,225,000 53,677,000 51,078,000 Franks, wieners 
eR SS Go lis fusicnce beens es 19,024,000 30,441,000 153,995,000 170,359,000 in brine ............ 67,000 
‘ (oo NEARER Sata pane eeiyre wine te 95,000 195,000 1,385,000 1,241,000 =e —— a acs 520,000 
ausage— er potted or deviile 
Brean finished! ........0506..<: 15,422,000 19,804,000 147,327,000 146,117,000 meat food products . 1,710,000 
To be dried or semi-dried ...... 10,159,000 12,504,000 73,413,000 72,721,000 Tamales ............-- 59,000 1,875,000 
Franks, wieners ................ 62,184,000 77,193,000 415,949,000 399,004,000 Sliced dried beef ..... 31,000 03,000 
Other, smoked, or cooked ....... 55,082,000 65,634,000 391,157,000 367,863,000 Chopped beef ......... — 723,000 
POMP SAURERE® «foc. oc scscceesse 142,787,000 175,135,000 1,027,846,000 985,705,000 Meat stew (all product) 271,000 5,520,000 
3 Loaf, head cheese, chili, jellied prod. 16,286,000 20,170,000 118,268,000 117,242,000 Spaghetti meat products 233,000 6,868,000 
Steaks, chops, roasts ............. 47,072,000 62,483,000 353,755,000 326,083,000 Tongue (other than 
4 Mest extract ...5..55.:.. Pee 67,000 476,000 1,314,000 2,429,000 pickled) ............- 36,000 11,000 
ee oh ck ce escicses 87,631,000 113,576,000 611,802,000 606,356,000 Vinegar pickled 
PEAS SS ee as ee ana 25,379,000 28,270,000 175,375,000 «156,904,000 products ............ 568,000 1,100,000 
6 [os Sk ae ee eee 16,105,000 19,284,000 117,794,000 109,552,000 Bulk sausage .......... 217,000 
Miscellaneous meat product ...... 13,274,000 11,772,000 114,208,000 98,757,000 Hambureer, roasted or 
2 MEN MOI, oo gw aa-cbie Hainieesle sins 133,136,000 189,576,000 1,211,231,000  1,243,345,000 corned beef, meat 
6 MRO MONROE 6 6 gos occ uscawercnenes 847,000 140,991,000 897,776,000 905,080,000 and gravy .......... 666,000 2,123,000 
GU CRN oc 2 ss eines no) 8 ae tea ook 4,370,000 7,382,000 41,265,000 50,743,000 Soups .......-.....-++- 904,000 25,491,000 
4 De CRN oe ences iss 30,388,000 29,768,000 210,480,000 197,355,000 Sausage in oil ........ 333,000 194,000 
Compound containing animal fat .. 52,306,000 63,244,000 444,485,000 418,948,000 ST oan honey ——. 2a 
Oleomargarine containing animal fat 9,110,000 9,479,000 84,865,000 662, WOES occ cece csesscces ee + 
0 Canned product (for civilian use en Loins and picnics ..... 2,207,000 98,000 
and Dept. of Defense) .......... 126,631,000 169,560,000 —1,367,526,000 —_1,311,630,000 All other meat with 
" i: |! oie is ee een ome 1,284,996,000  1,723,119,000 10,524,547,000 10,455,956,000 meat vat — 
a *These figures represent “inspection pounds” as some of the products may have = ae cacaaes ace vai 441,000 5,914,000 
een inspected and recorded more than once due to having been subjected to more 
7 than one distinct processing treatment, such as curing first Less than 20% .... 462,000 14,288,000 
, & first and then smoking, slicing. Gale 3s cine creases 33,607,000 89,607,000 
6 
9 DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS —_—“heen,,casines: 3.35@5.45 
40 Pork sausage; bulk ‘ get. » SMOKED MEATS (Lel prices quoted to manu- SR WHE. .....--<0000 5.25@5.35 
M LeED. FOU 2... cc ccee a / 
53 Pork saus; sheep cas., Wednesday, August 31, 1960 en <8: See a poses c 
‘ in 1-lb. package ...... 56 @60 Hams, to-be-cooked, Beef rounds: (Per set) 18/20 mm. 
54 Franks, sheep casing, 14/16, wrapped .......... 47 Clear, 29/35 mm. ......1.35@1.40 16/18 aS 
31 in 1-Ib. package — i same. a preg po as. aecatuse be or / i 
i FRG, WRGRROG 2. neces es > ere <! 
4 Sten cee wa ees | - Maman, toteenied Clear, 38/40 mm. |... ..1.30@1.40 CURING MATERIALS 
We Sktoena, aic., bulk .....: 41 @44 16/18, wrapped .......... 47 Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-lb. (Cwt.) 
99 ae Smoked liver, a.c., bulk 37 @46 Hams, fully cooked, Not clear, 40 mm./up 90@ 95 pbls., del. or f.0.b. Chgo. $11.98 
. Polish sausage, self- ; 16/18, wrapped .......... 48 Beef weasands: (Each) Pure refined gran. 
21 = service pack. ........ 55 @72 Bacon, fancy, de-rind, No. 1, 24 in./up ...... 15@ 18 nitrate of soda ........... 
Smoked liver, n.c., bulk 51 @53 8/10 Ibs. wrapped ........ 38 Ne: 1, 36 thi./fip...... 16@ 18 Pure refined powdered nitrate 
20 New Eng. lunch spec. ..63 @69 Bacon, fancy sq. cut, seed- Beef middles: (Per set) of soda .........+++-+ees 
91 Olive loaf, bulk ........ 4614 @53 less, 10/12 lbs., wrapped 40 Ex. wide, 2% in./up ..3.75@3.85 Salt, paper sacked, f.o.b. 
198 Blood and tongue, n.c. 46144 @69 Bacon, No. 1, sliced 1-lb. Spec. wide, 2% in. ....2.75@2.90 Chgo. gran. carlots, ton .. 30.50 
13 Blood, tongue, a.c. ....45144@65 heat seal, self-service pkg. 52 Spec. med. 1%-2% in. .1.85@1.95 Rock salt in 100-Ib. 
Pepper loaf, bulk ...... 4914 @661% Narrow, 1%-in./dn. ....1.15@1.20 bags, f.o.b. whse., Chgo. 28.50 
Pickle & Pimento loaf 4312 @53 f : Sugar: 
as, | Bologna, ac., sliced _— ayy 42@ 46 Raw, 96 basis, f.o.b. N.Y. .. 6.55 
6, 7-0z. pack. doz. .... 2.65@3.60 (Basis Chicago, original bar- Clear, 414-5 inch 32@ 36 Refined standard cane 
New Eng. lunch spec., rels, bags, bales) Clear, 4-4% inch 21@ 22 gran., delv’d. Chgo. .....- 9.81 
sliced, 6, 7-0z., doz. 4.05@4.92 Whole Ground Clear, 314-4 inch 17@ 19 Packers curing sugar, 100- 
Olive loaf, Allspice, prime . 96 Beef bladd Ited: h Ib. bags, f.o.b. Reserve, 
sliced, 6, 7-0z., doz. .. 3.00@3.84 Cente. 99 1.01 SS ee coe rr La., less 2% ...-.++++++++ 9.00 
WwW P.L. sliced, 6-0z., doz. . 2.85@4.80 Chili pepper ...... a 56 a ™% ri oo in ‘a a . Fr Dextrose, regular: 
as P&P loaf, sliced, Chili powder ...... ui 56 eae penny inflate tt Pr Cerelose, (carlots, cwt.) .. 7.96 
6, 7-oz., dozen ...... 2.85 @3.60 Cloves, Zanzibar 60 65 pi er Ex-warehouse, Chicago .... 8.11 
Ginger, Jamaica 46 52 ~~ Pon ags by Fee 
DRY SAUSAGE = —e ase ~~ 29/32 mm. ........... 4.85@5.00 SEEDS AND HERBS 
(Sliced, 6-0z. package, Ib.) Mustard flour, fancy 43 32/35 mm. ....... +++ -3.25@3.35 (el., Ib.) Whole Ground 
Cervelat, hog bungs ... 1.05@1.07 1 Us GPE ree 38 35/38 mm. ........... 2.60@2.75 Caraway seed ........ 33 38 
Ce 64 @66 West Indies nutmeg 1.82 38/42 mm. ........... 2.35@2.50 Cominos seed .......- 40 45 
Orarmer Sem ee Wace owes 89@91 Paprika, American, Hog bungs: (Each) Mustard seed 
Molsteiner .............. 87@89 (ee ee 52 Sow, 3% inch cut ........ 62@64 GRMOM owe acccccccese 25 
Si 1.01@1.03 Paprika, Spanish, Export, 34 in. cut ........ 55@57 yellow Amer. ...... 25 
Salami, Genoa style .... 1.12@1.14 (SS ee rer 67 Large prime, 34 in. ...... 42@44 eee eee 37 46 
Salami, cooked ........ 55 @57 Cayenne pepper .... 63 Med. prime, 34 in. ...... 29@31 Coriander, 
ee 91@93 Pepper: a 16@19 Morocco, No. 1 .... 24 28 
ee .. 1.01@1.03 Red, No. 1 re 56 Middles, cap off ......... 72@74 Marjoram, French .... 54 63 
| ee 91@1.03 IS 2c 5:0 75 78 CE I iiic ds cciadeesece 11@12 Sage, Dalmatian, 
ee en 62@64 WON Ractacenass 95 1.02 Runners, green .......... 15@20 WOU CE Sacicenencass 59 66 
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FRESH MEATS... Chicago and outside 





CHICAGO 


Aug. 30, 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 


1960 
BEEF PRODUCTS 


(Frozen, carlots, Ib.) 











Choice, 500/600 ..... 3912 Tongues, No. 1, 100’s .. 31 
Choice, 600/700 ..... 3914 Tongues, No. 2, 100’s ..28142@29 
Choice, 700/800 ..... 3916 Hearts, regular, 100’s . 17% 
Good, 500/600 ...... 3812 Livers, regular, 35/50’s 17% 
Good, 600/700 ...... 38 Livers, selected, 35/50’s 28n 
BNE nswnb ice vous ces 32 @32\% Tripe, cooked, 100’s ... 7Yon 
Commercial cow . 29% @30 Tripe scalded 100’ s... 5%4@6 
Canner-cutter cow .. 29 Lips, unscalded, 100’s . 11% 
Lips, scalded, 100’s ... 14 
eer oe 6 
PRIMAL BEEF CUTS aaa. 534 
Prime: Udders, 100’s ........ 43% 
Rounds, all wts. ....52 @53 
Tr. loins, 50/70 dcl) .83 @100 
Sq. chux, 70/90 ..... 341% FANCY MEATS 
Armchux, 80/110 ...32 @33 £ 
Ribs, 25/35 (cl) ..... 55 @57 Bee —— ‘ 36 
Briskets (Icl) ........ 26% @27 ine Qe a eh - 
Navels, No. 1 ...... 1644 @17 act Ge 6 oa 129 
i ° re 
Flanks, rough No. 1 . 17% onus 56.0 2e5c.. 142 
Choice: Calf tongues, 1-lb./dn. 26 
Hindgtrs., 5/700 ....51 @5llen Ls 
Foreqtrs., 5/800 ..... 31 . MATERIA 
Rounds, 70/90 Ibs. .. 4714 BEEF SAUS 
Tr. loins, 50/70 (cl) .70 @79 FRESH 
Sq. chux, 70/90 ..... 3416 
Armchux, 80/110 ...32 @33 Canner-cutter cow meat, ib.) 
Ribs, 25/30 (cl) ....52 @53 barrels ........++-- 41% 
Ribs, 30/35 (icl) ....51 @53 Bull meat, boneless, 
Briskets (cl) ........ 2614 @27 barrels ..........+.. 45 @45% 
Navels, No. 1 ...... 1614 @17 Beef trimmings, 
Flanks, rough No. 1 . 171% 75/85%, barrels ..... 33 
Sena fall wte.)- 85/90%, barrels ..... 36 
ood (all wts.): ud Boneless chucks, 
ee 32% @34 
R d 46. @47 Sere 42 
erate Be Acie oie oinis 4:6) 5 € Beef cheek meat, 
Ribe seed 2514 O26 trimmed, barrels . ..28%4 @28% 
L ~ ot Oa ee 47 @49 Beef head meat, bbls. 2814n 
oins, trim’d. ...... 67 @69 Veal trimmings, 
boneless, barrels ....41 @42 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade. fresh (Job lots, Ib.) 
Cow, 3 Ibs./down ........ 75@78 Qel., Ib.) 
Bie BA he. .....6ccccs 78@85 Prime carcass, 90/120 ...... 52@53 
nw, GE TB. ...< <i scccce 88@95 Prime, carcass, 120/150 ....51@53 
ee BW UURIID oo. s00 0c 108@114 Choice, carcass, 90/120 ..... 49@50 
Bull, 5 Ibs./up ........ 108@114 Choice, carcass, 120/150 ... -48@50 
Good, carcass, 90/150 ...... 44@46 
Commercial, 90/190 ........ 39@41 
Utility, carcass, 90/190 ....34@36 
CARCASS LAMB Cull carcass, 60/120 ....... 29@31 
(ecl., Ib.) 
Prime, 35/45 lbs. ...... 43 @45 
Prime, 45/55 Ibs. ...... 42 @45 BEEF HAM SETS 
Prime, 55/65 Ibs. ...... 41% @%4 Insides, 12/up, Ib. ....... 52 
Choice, 35/45 Ibs. ....43 @45 Outsides, 8/up, b. ........ 50 
Choice, 45/55 Ibs. ....42 @45 Knuckles, 742/up, lb. .... 51 
Choice, 55/65 Ibs. ....41%@44 _ 
Good, all wts. ...... 38 @42% n-nnominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles SanFrancisco No. Portland 
FRESH BEEF (Carcass): Aug. 30 Aug. 30 Aug. 30 
STEER: 
Choice, 5-600 Ibs. ........ $41.00 @ 43.00 $43.00 @ 44.00 $43.00 @ 45.00 
Choice, 6-700 Ibs. ........ 40.00 @ 42.00 41.00 @ 43.00 42.00 @ 44.50 
Good, 5-600 Ibs. ........ 38.00 @ 41.00 40.00 @ 41.00 42.50 @ 44.00 
Good, 6-700 Ibs. ........ 37.00 @ 39.00 39.00 @ 40.00 41.00 @ 43.00 
Stand., 3-600 Ibs. ........ 36.00 @ 39.00 38.00 @ 40.00 38.00 @ 39.00 
cow: 
Commercial, all wts. . 30.00 @ 32.00 30.00 @ 33.00 33.00 @ 35.00 
Utility, all wts. ........ 29.00 @ 32.00 27.00 @ 30.00 31.00 @ 34.00 
Canner-cutter ........... 27.00 @ 30.00 25.00 @ 27.00 29.00 @ 32.00 
Bull, util. & com’l. ..... 37.00 @ 40.00 36.00 @ 38.00 39.00 @ 40.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 47.00@51.00 None quoted 42.00 @ 46.00 
Good, 200 Ibs./down - 46.00@50.00 42.00 @ 44.00 39.00 @ 44.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 40.00 @ 43.00 38.00 @ 42.00 38.50 @ 40.50 
Prime, 55-65 Ibs. ........ 38.00 @ 41.00 36.00 @ 40.00 None quoted 
Choice, 45-55 Ibs. ........ 40.00 @ 43.00 38.00 @ 42.00 38.50 @ 40.50 
Choice, 55-65 Ibs. ........ 38.00 @ 41.00 36.00 @ 40.00 None quoted 
Geet, all Whe. .....0cc0. 37.00 @ 41.00 35.00 @ 38.00 37.00 @ 39.00 
FRESH PORK: (Carcass) (Packer style) (Shipper style) (Shipper style) 
135-175 Ibs. U.S. No. 1-3 None quoted None quoted 30.00 @ 32.00 
LOINS: 

MRL. 5 once Saw dake & Ase's oe 47.00 @ 50.00 50.00 @ 54.00 48.00 @ 52.00 
ENIAYS,6. 56a bch eae sc ciee 47.00 @ 50.00 51.00 @ 54.00 48.00 @ 52.00 
Se ere are 47.00 @ 50.00 46.00 @ 50.00 48.00 @ 52.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

DN ons kd 5a. cece 29.00 @ 35.00 32.00 @ 35.00 32.00 @ 36.00 

HAMS (Cured): 
8, SEE roe 42.00 @ 51.00 48.00 @ 52.00 49.00 @ 53.00 
SES Sah rev ecnanehas 41.00 @ 50.00 45.00 @ 50.00 48.00 @51.00 
9 

















— 
NEW YORK Fre 
Aug. 31, 1960 
CARCASS BEEF AND CUTS FANCY MEATS 
° (Lel., Ib.) | 
— —“e COS es breads, 6/12-0z. ........ 1308 4 
Hinds., 6/700 ........ 54 @58 SO oi dawadee tesa esse 150 | F.F.A. 
Hinds., 7/800 ....... 52 @57 Beef livers, selected ......... 36 36 
Rounds, cut across, Gee MUIGSN oo oki ede dé cca cls 23 35 
nag 3 ‘« Ee siete 4 = Oxtails, 3%4-lb., frozen ......... 18 35 
s., dia. bone, f.o. .. @ y 
Short loins, untrim. ..75 @95 VEAL SKIN-OFF pa 
Short loines, trim. ..105 @135 a 
co eee YY er eeken oa = 
rime, 90/120 53 
. MRSS ars ers 52 @58 Prime, 120/150 34a 
Arm chucks .......... 32 @37 Chotes 90/120 : 311% 
ere nr 28 @35 Choice. 120/150 46 @52 ‘ 99 
on A eet ae gee 16 @18 <P «illite al lates > 
Good, 60/90 ........... 42 @45 
Choice steer: rei aa 1h) Siri 43 @47 
Carcass, 6/700 ....... 4114 @42 Good, 120/150 ......... 42 @46 F.F.A 
CaPeN, BENE scces. 41 @42% Choice calf, all wts. ...39 @44 22 
Carcass, 8/900 ....... 40 @41% Good calf, all wts. . 38 @42 21 
Hinds., 6/700 ....... 51 @57 21 
Hinds., 7/800 ........ 50 @56 CARCASS LAMB 21 
Rounds, cut across, 19% 
flank off ......... 48 @54 Prime, 35/45 21.. 
Rds., dia. bone, f.o. ..49 @54 Prime, 45/55 
Short loins, untrim. .66 @74 Prime, 55/65 
Short loins, trim. ....90 @110 Choice, 35/45 
i rr rere 18 @20 Choice, 45/55 Job L 
ae SESS eer rere 45 @54 Choice, 55/65 a 
Arm chucks ......... 31 @35 Good, 35/45 ..... a, . 
Tn onesie 28 @33 Good, 45/55 ..... 381 
PIMOS ove cc cccence 154% @18 Cel, SHEE... ook oscwsics _. 
Good steer: (Carlots, lb.) = 2 @ 
Carcass, 5/600 ....... oo See eae 7 oa 7 
Carcass, 6/700 ...... 40 @41% ance, pS ee ae 38 @40 a. 
Hinds., 6/700 ........ 48 @55 Choice, S0/6D «0«+.----- 30... 
Hinds., 7/800 ....... 48 @54 22.7 
Rounds, cut across, CARCASS BEEF a-aske 
a Pre ree 47 @53 (Carlots, Ib.) 
Rds., dia. bone, f.o. ..48 @54 Steer, choice, 6/700 ....391%2@41 
Short loins, untrim. ..62 @70 Steer, choice, 7/800 ....39 @41 LAI 
Short loins, trim. .80 @95 Steer, choice, 8/900 ....39 @40 
EY No inc ees seer 17 @19 Steer, good, 6/700 ....391%2.@40% 
Seni eer rs 49 @55 Steer, good, 7/800 ....3812@39l%4 
Arm chucks ......... 30 @35 Steer, good, 8/900 ....38 @39 =~ 
Oct. 
, Nov. 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork Bee. 
PHILADELPHIA: (local, Icl. 1b.) “ag 
ae Loins, reg., 8/12 ....47 @51 Mar. 
PRIME STEER: del., Ib.) Loins, reg., 12/16 ...46 @50 Sale 
Carcass, 5/700 ...... 44 @46 Boston butts 4/8 ....32 @38 Ope: 
Carcass, 7/900 ...... 4314 @45 Spareribs, 3 Ibs./dn. ..41 @45 Aug. 2 
Rounds, flank off ..51 @55 Hams, sknd. 10/12 ...37 @40 95; De 
Loins, full, untr. 60 @64 Hams, sknd., 12/14 ...37 @40 10 lot: 
Loins, full, trim. -None atd Picnics, S.S. 4/6 ....25%4@28 , 
Se eT eee @63 Picnics, S.S. 6/8 ....2414@27 Sept. 
Armchux, S-bone ....33 @34 Bellies, 10/14 ....... 27 @28% Oct. 
Briskets, 5-bone ....27 @30 NEW YORK: (Box lots. Ib.) mov 
CHOICE STEER: Loins, reg., 8/12 ..... 45 @49 Dec. 
Carcass, 5/700 ...... 42 @43%4 Loins, reg., 12/16 ....44 @47 - 
Carcass, 7/900 ....... 4114 @43%4 Hams, sknd., 12/16 ..41 @45 ei 
Rounds, flank off ...49 @53 Boston butts, 4/8 ....34 @39 ale 
Loins, full, untr., ...53 @56 Regular picnics, 4/8 ..25 @29 Pg 
Loins, full, trim. ..73 @78 Spareribs, 3/dn. ..... 41 @49 4 ec e 
Ribs, 7-bone ........ 53 @56 lots. 
Armchux, S-bone ....32 @34 €HGO, FRESH PORK AND e 
Briskets, 5-bone ..27 @30 Sept 
GOOD STEER: PORK PRODUCTS “ete 
Carcass, 5/700 ...... 4014 @42 Aug. 30, 1960 \ Nov. 
Carcass, 7/900 ....... 40 @41% Hams, skinned, 10/12 .. 371% gi Dec. 
Rounds, flank off ...49 @51 Hams, skinned, 12/14 .. 37 PS 
Loins, full, untr., ...51 @53 Hams, skinned, 14/16 . 3714 = Mar. 
Loins, full, trim. 73° @75 Picnics, 4/6 Ibs. ...... 23 Sale: 
Ribs, 7-bone ........ 45 @52 Picnics, 6/8 Ibs. ...... 22 Oper 
Armchux, 5-bone ....32 @33 Pork loins, boneless .... 55 Aug. 2 
Briskets, 5-bone -.27° @30 Shoulders, 16/dn. ..... 27 90; De 
COW CARCASS: (Job lots, Ib.) 10 lots 
Comm’l. 350/700 ....31142@34 | th iPaper: 15 WE 
Utility 350/700 ...... 31 @33 Tenderloins fresh, 10’s 72 @75 Sept. 
Can-cut 350/700 ..... 30 @32% Neck bones, bbls. ....9 @ 9% Oct. 
VFAL CARC:: Choice Good Feet, s.c., bbls. ...... 7 @™M& _ 
@0/90 Ibe. ....... a. 41@43 he 
90/120 Ibs. ....... 44@46 41@43 OMAHA, DENVER MEATS “a 
120/150 Ibs. ..... 44@46 41@43 (Carcass carlots, cwt, Ma 
2 . vy 
LAMB CARC Prime Choice Omaha, Aug. 31, 1960 Sale: 
fa: BGs. oscver ex 44@46 44@46 ae a 4 
35/ Choice steer, 6/700 ..$38.75@39.25 Gnsk 
45/55 Ibs. ........ 13 eae ee 4 Choice steer, 7/800 .. 38.25@38.75 ie. 3 
east spinel ni 42@44 42@44 Choice steer, 8/900 ... 37.75@38.25 | 93; De 
Good steer, 6/800 .... 37.25@37. 3 lots. 
CHGO. PORK SAUSAGE Choice heifer, 5/700 .. 37.75@ 38.25 Th 
Good heifer, 5/700 ... 35.75@36. Sept 
MATERIALS—FRESH Cow, e-c & util. . 27.50@28.00 Oct. 
Pork trimmings: (Job lots) Pork loins, 8/12 ..... 43.50 Nov. 
40% lean, barrels .... 17144 Boston butts, 4/8 ... 31.50@ 32.0 ‘Dec. } 
50% lean, barrels .... 19 Hams, skd., Ss ee 36. Jan. 
80% lean, barrels .... 31 Denver, Aug. 31, 1960 Mar 
95% lean, barrels .... 39 Choice steer, 6/700 .. 39.00@40.00 May 
Pork head meat ....... 30 - Choice \steer, 7/800 .. 38.50@39.50 Sale: 
Pork cheek meat Choice steer, 8/900 .. 38.00 Oper 
tr'mmed, barrels 35 Good steer, 6/800 .... 37.00@37.50 Aug. 3 
Pork cheek meat, Choice heifer, 6/700 .. 37.50@38.25 97; De 
untrimmed .....:.. 33 Cow,  WiMty 2.6.66 28.00 FS rete. 
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PORK AND LARD... Chicago and outside 








CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Aug. 31, 1960) 


Aa SKINNED HAMS 
F.F.A. or fresh Frozen 
Fee ee BEE age cinawes 36 
AE re Re i deceats 35 
eee 1k ee 35 
ME ing Kad Caer ge Aare 36a 
BS as tee ee 2g Sarre 36n 
DR cis shits nian if re 36n 
ME? xe ckgue cece ik rere 34n 
oe. SEER iws:6. bau 34n 
AEN - aR 31% 
og eae S0/ Gs 20 TA. ie cds 29 
PICNICS 
F.F.A. or fresh Frozen 
heres ane ee 21% 
RE Pere i, SOUT 2014 
RSA Sr SUOE s<ntewenws 21 
TER eee tle. ere ee 21 
191 ....f.f.a. 8/up 2’s in ....19l4n 
Sener fresh 8/up 2’s in ...... n.q. 


FRESH PORK CUTS 


“'? Lot Car Lot 

paeiwaihee Loins, 12/dn ......43% 
ro Pikefalacce Loma, 19/16 ..... 4314 
= ital ccs Loins, 16/20 ..... 38l4b 

Se Loins, 20/up ......311% 
sii 2@32.. Butts, 4/8 ...... 30@31 
BRE. pA o> ree 30n 
ASRS Butts, S/up ........ 30n 
a au or ae-s a eee 38a 
SRS i EE ar 27% 
er a RE 22 


a-asked, b-bid, n-nominal 


BELLIES 
F.F.A. or fresh Frozen 
ein aod sia ca 5 eC ee 26n 
26@26% ...... 8/10 26 @ 2614 
24@24% _....... ok Ee ee 24 
2@way ...... 4g RRP rrr: 24 
ts Ee WOON eccacics 24n 
| grrr ee 16 2 be hatareeasa BS 
whGule «'eidesas Ree 

= m4 BRANDED BELLIES ‘cuRED 
ces wee a.dicie MOMS ie wake 25a 

a eee ee 38/30 icaies eee 

G “A. + froz., fresh D.S. Clear 
pete etedee 20 Sen epaeeneee 
sot peaeekeun’ ot Oe 224on 
WS hoe isc<w gas , 8. ee 19n 
12) | rae Ss ee 19n 
Sl nsaceucedes Cre 15n 

FAT BACKS 
Frozen or fresh Cured 
._ 2S s |) rrr ge 8n 
WM ccc ences | DS ree 10b 
se A> Sree 10% 
WES cicero cc tak on eee 11% 
WE dies sas ccebis  , e 12 
12 ere 2) 12% 
BS i aos ae Vf! rere 1314 
i ere DIVES 6bcccies 14% 
OTHER CELLAR CUTS 

Frozen or fresh Cured 
12\%a..... Sq. Jowls, boxed ....n.q. 
hi eee Jowl Butts, loose ....10n 
Aer ae Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 
(Drum contract basis) 
FRIDAY, AUG. 26, 1960 

Open High Low 

Sept. 9.57 9.70 9.57 
Oct. 9.80 9.95 9.80 9.80 
Nov. 9.89 9.80 9.80 9.80 


Close 
9.60 


Dec. 10.60 10.60 10.55 10.55a 
Jan. 10.47 10.50 10.47 10.50 
Mar. awe 10.80n 


Sales: 3, 320,000. Ibs. 
Open interest at close, Thurs., 
Aug. 25: Sept., 245; Oct., 171; Nov., 
95; Dec., 132; Jan., 20 and Mar., 
10 lots. 
MONDAY, AUG. 29, 1960 
9.52 9.50 


Sept. 9.52 9.52b 
Oct. 9.72 9.72 9. 9.55b 
Nov. 9.75 9.75 9.55 9.55 

Dec. 10.40 10.40 10.20 10.25b 
Jan. 10.35 10.35 10.25 10.25a 
Mar. ears 10.50n 


Sales: ‘4,800,000. Ibs. 

Open interest at close, Fri., Aug. 
26: Sept., 241; Oct., 177; Nov., 91; 
Dec., 129; Jan., 20 and Mar., 10 
lots. 

TUESDAY, AUG. 30, 1960 
Sept. 9.32 9.32 9.17 9.17 
Oct. 9.55 9.55 9.40 9.40 


Nov. 9.55 9.55 9.40 9.40a 
10.27 10.27 10.27 10.17 
10.20 10.25 10.17 10.17a 
10.37 10.37 10.37 10.37 

Sales: 3,880,000 Ibs. 

Open interest at close, Mon., 
Aug. 29: Sept., 231; Oct., 175; Nov., 
90; Dec., 125; Jan., 19 and Mar., 
10 lots. 


WEDNESDAY, AUG. 31, 1960 
Sept. 9.20 9.35 9.20 9.30 
Oct. 9.42 9.55 9.42 9.52b 
Nov. 9.45 9.60 9.45 9.57 


Dec. 10.32 10.37 10.25 10.37 
Jan. 10.22 10.35 10.22 10.35 
Mar. 10.45 10.50 10.45 10.50 
May 10.45 10.50 10.45 10.50b 
Sales; 5,920,000 Ibs. 
Open interest at close, Tues., 
Aug. 30: Sept., 284; Oct., 181; Nov., 


93; Dec., 127; Jan., 19 and Mar., 
3 lots. 

THURSDAY, =. 1, 1960 
Sept. 9.25 9.3 9.22 9.22 
Oct. 9.45 2.30 9.42 9.45 


Nov. 9.55 9.55 9.50 9.52a 
(Dec. 10.35 10.35 10.27 10.30b 
A Sane sess | ©=6 SO 
CC salah «ee. 10.50n 
May Sa 10.50n 
Sales: “2, 000, 000 Ibs. 
Open interest at close, Wed., 
Aug. 31: Sept., 272; Oct., 198; Nov., 


97; Dec., 118; Jan., 19 and Mar., 


F tots 


LARD FUTURES PRICES 


(Loose contract basis) 

FRIDAY, AUG. 26, 1960 

Open High Low _ Close 

Sept. : eee 9.65n 
Oct. ape 

Sales: none. 
Open interest at close, Thurs., 
Aug. 25: Sept., 65 and Oct., no lots. 


MONDAY, AUG. 29, 1960 
Sept. 9.35a 
Oct. ree 

Sales: none. 


Open interest at close, Fri., 
26: Sept., 


Aug. 
26 and Oct., no lots. 


TUESDAY, AUG. 30, 1960 


Sept. 9.25 9.25 9.15 9.15a 
Oct. nme ward 
Sales: 120, 000 mis 
Open interest at close, Mon., 


Aug. 29: Sept., 65 and Oct., no lots. 


WEDNESDAY, AUG. 31, 1960 


Sept. 9.20b 
Oct. ee 
Sales: none. 
Open interest at close, Tues., 


Aug. 30: Sept., 65 and Oct., no lots. 


THURSDAY, SEPT. 1, 1960 
Sept. 9.10 9.10 9.10 9.10 
Oct. was wale 

Sales: 

Open 
Aug. 31: 
lots. 


60,000 Ibs. 
interest at close, Wed., 
Sept., 65 and Oct. no 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Aug. 26 Aug. 19, 
1960 1960 
6,904,901 6,904,901 


P.S. lard (a) 
P.S. lard (b) 
Dry rend. (a) 
Dry rend. (b) 
TOTAL LARD 9,376,934 9,376,934 
(a) Made since Oct. 1, 1959. 

(b) Made previous to Oct. 1, 1959. 
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SHARP REDUCTIONS IN MINUS MARGINS 
(Chicago costs, credits and realizations for Monday and Tuesday) 
This week’s shuffle in prices brought about a further 

favorable adjustment in cut-out margins. Markdowns, 
hitting the pork market with less severity than the 
sharply lower market trend on live hogs, resulted in a 
sweeping reductions in the minus margins on all three 


classes of hogs. 





—180-220 lbs.— —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
—_———— 
per percwt. per percwt. per  percwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yiel¢e 
RA ORR iain Svc ee tee $11.08 $16.07 $10.88 $15.39 $10.39 $14.67 
Fat cuts, lard ......... 4.44 6.41 4.59 6.52 4.52 6.33 
Ribs, trimms., etc. .... 1.98 2.87 4.77 2.54 1.66 2.35 
oe ere 15.21 15.48 15.44 
Condemnation loss .... .07 .07 .07 
Handling, overhead ... 2.64 2.40 2.18 
"TRPE AE, COME nnccwscce 17.92 25.97 17.95 25.46 17.69 24.91 
TOTAL. VALUE ...... 17.50 25.35 17.24 24.45 16.57 23.35 
Cutting margin ..... — .42 — .71 —1.01 —1.12 —1.56 
Margin last week ..— .50 —106 —150 —153 —2.13 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Aug. 30 Aug. 30 Aug. 30 
I OREN, eno cincd cena 15.00 @ 17.00 16.00 @ 18.00 14.00 @ 19.00 
50-lb. cartons & cans ...... 14.50 @ 16.50 16.00@ 17.00 None auoted 
bo SE erry eee’ 13.50 @ 14.50 15.00 @ 16.00 13.00 @ 15.00 





PACKERS’ WHOLESALE 


LARD PRICES 


Wednesday, August 31, 1960 
Refined lard, drums, f.o.b. 


CEES As cecucavunswenat $13.50 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 13.00 
Kettle rendered, 50-lb. tins, 

FO.B. CHERAB 2..c0scrcce 14.50 
Leaf, kettle rendered, 

drums, f.o.b. Chicago . 14.50 
TO TEOG o eacics cw ccewcs 14.25 
Standard shortening, 

North & South, delivered . 19.50 
ee shortening, 

» drums, del’vd. .. 19.75, 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose’ tins 


tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 


Aug. 26 ...11.22n 9.62 12.00n 
Aug. 29 ...10.75n 9@9% 11.50n 
Aug. 30 ...10.65n 9.00 11.50n 
Aug. 31 ...10.30n 9.00 11.50n 
Sept. 1 ...10.30n 9.00 11.50n 


Note: add %¢ to all prices end- 
ing in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Aug. 27, 1960, was 13.8, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 14.3 ratio for the pre- 
ceding week and 11.5 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.186, $1.182 and 
$1.264 per bu. during the 
three periods, respectively. 


, May, 


VEGETABLE OILS 


Wednesday, Aug. 31, 1960 
Crude cottonseed oil, f.o.b. 


We i cdeeeecuss 934n 

eo Rr ere 94n 

GOONS eke tcecuce 9% 
Corn oil in tanks, 

TA MEE x. cescene 12n 


Soybean oil, 
f.o.b. Decatur 
Coconut oil, f.o.b. 


Pore 94%@ 9%4n 


Pacific Coast ....... 124%44n 
Peanut oil, 

TAs TE ice eks ces 1544n 
Cottonseed foots: 

Midwest, West Coast 1% 

pV eCeR ee CLT Ty. 1% 
Soybean foots: 

ere ere 1% 

OLEOMARGARINE 


Wednesday, Aug. 31, 1960 
White domestic vegetable, 
30-Ib. cartons ........ 
Yellow quarters, 
30-Ib. cartons ....... 24% 
Milk churned pastry, 


750-lb. lots, 30’s ..... 24144 
Water churned pastry, 

750-Ib. lots, 30’s ..... 231% 
Bakers, drums, tons ...1814 @18% 

OLEO OILS 

Prime oleo stearine, 

ee ree 12 
Extra oleo oil (drums) . 16 
Prime oleo oil (drums) 15 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows:; 

Aug. 26—Sept., 11.61; Oct., 11.58; 
Dec., 11.55; Mar., 11.57b-59a; May, 
11.60; July, 11.60; Sept., 11.46 and 
Oct., 11.40b. 

Aug. 29—Sept., 11.57; Oct., 11.48; 
Dec., 11.55; Mar., 11.55; May, 11.54; 


July, 11.54b-56a; Sept., 11.44b-48a 
and Oct., 11.30b. 

Aug. 30—Sept., 11.58; Oct., 
11.50b-53a; Dec., 11.47; Mar., 


11.56b-57a; May, 11.57; July, 11.57b- 
58a; Sept., 11.43b-48a and Oct., 
11.35b. 

Aug. 31—Sept., 11.57b-58a; Oct., 
11.52; Dec., 11.46b-48a; Mar., 11.53; 
11.55; July, 11.55; Sept., 
11.41b-45a and Oct., 11.32b. 

Sevt. 1—Sept., 11.55b-56a; Oct., 
11.50b-51a; Dec., 11.42b-45a; Mar., 
11.51; May, 11.51b-53a; July, 11.52; 
Sept., 11.40b-43a and Oct., 11.32b. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Aug. 31, 1960 
BLOOD 
Unground, per unit of 
ammonia, bulk 4.25@ 4.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loese 


= Eee ere 5.25n 
NE ik wie ik an wieik are mais ys 4.75n 
EE OUI as65.o-5 s'50 be soe Scere 4.50n 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged $70.00@ 77.50 
50% meat, bone scraps, bulk .. 67.50@ 70.00 
60% digester tankage, bagged ... 70.00@ 77.50 
60% digester tankage, bulk ... 67.50@ 70.00 
80% blood meal, bagged ..... 100.00 @ 115.00 
Steam bone meal, 50-lb. bags 


(specially prepared) ......... 95.00 
60% steam bone meal, bagged .. 80.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot.) *4.00@ 4.25 
Hoof meal, per unit ammonia {6.75@ 7.00 
DRY RENDERED TANKAGE 
Low test, per unit protein ..... 1.20n 
Medium test, per unit prot. ... 1.15n 
High test, per unit prot. ....... 1.05n 


GELATINE AND GLUE STOCKS 


Bone stock, (gelatine), ton .... 13.50 
Jaws, feet (non-gel), ton ...... 1.00@ 3.00 
PU MEE Scaccacscccaccce 3.00@ 7.00 
Pigskins (gelatine), Ib. ......... 7™%@ 7% 
Pigskins (rendering) piece 7%2@ 12% 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton ........... 80.00@ 85.00 


Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece 1%Z@ 2% 
Summer processed (Apr.-Oct.) 

13@ 14 


gray, lb. 
*Del. midwest, tdel. mideast, n—nom., a—asked 


| TALLOWS and GREASES 





Wednesday, August 31, 1960 








Limited activity took place in the 
inedible fats market late last week, 
with bleachable fancy tallow selling 
at 55¢¢, special tallow at 4%¢ and 
yellow grease at 43¢, all c.a.f. Chi- 
cago. The last two items showed ¢ 
declines. Choice white grease, all 
hog, sold at 7%4¢, delivered New 
York. Some bleachable fancy tallow 
sold at 55¢, c.af. East and out of 
the East. Buying inquiry was at 
534¢, c.af. New York, on stock out 
of the West. Choice white grease, 
all hog, was available at 614¢, c.a-f. 
Chicago, the last sale price. Edible 
tallow traded at 9¢, f.o.b. River 
points. Edible tallow was available at 
914¢, c.a.f. Chicago. 

The inedible fats market at the 
start of the new week was quiet 
as buyers continued to talk frac- 
tionally lower prices, while sellers 
asked stronger prices. Users of edi- 
ble tallow kept a close watch on the 
weakness in loose lard. Buying in- 
terest was somewhat thin and some 


stock was offered at lower prices. 
Meanwhile, edible tallow sold at 
8%¢, c.af. Chicago. Edible tallow 
was offered at 84¢, f.o.b. River 
point. It was also reported that long 
er freight haul points discounted the 
price another %¢. Choice white 
grease, all hog, was bid at 7¢, c.af. 
New York, but it was held %4¢ high- 
er. Bleachable fancy tallow met in- 
quiry at 514¢, c.af. Chicago, with 
the offering price at 55¢¢. Yellow’ 
grease was bid at 43g¢ and special 
tallow at 4%¢, c.a.f. Chicago. Bleach- 
able fancy tallow was bid at 5%4@ . 
5%e¢, c.a.f. East, 

A moderate trade developed at 
midweek and at steady to fraction- 
ally lower prices. Special tallow, B- 


white grease and yellow grease sol@s 


within the quoted ranges and No. 2 
tallow at 334¢, all caf. Chicago. 
Bleachable fancy tallow was sought 
at 514¢, c.a.f. Chicago, with %¢ more 
asked. Choice white grease, all hog, 
was bid at 614¢, delivered Chicago. 
Choice white grease was also bid at 
7¢, c.a.f. New York, but was report- 
ed available fractionally higher. 
Bleachable fancy tallow was bid at 
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534(@5%e¢, special tallow at 544¢ and 
yellow grease at 4%4@47¢, all c.a-f. 
East. Edible tallow was still offered 
at 8%¢, Chicago, and at 8144, f.o.b. 
River points. Several tanks of edible 
tallow changed hands later at 834¢, 
c.a.f. Chicago. Edible tallow was also 
available at 83g¢ and, on the other 
gee it was bid at the same price, 
epending on position of the f.o.b. 
River point. Bleachable fancy tallow 
sold late midweek at 544¢, Chicago. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 834¢, Chicago 
basis and 83¢¢, f.o.b. River; original 
fancy tallow, 534¢; bleachable fancy 
tallow, 54%¢; prime tallow, 5%4¢: 
special tallow, 434@4%¢; No. 1 tal- 
low, 43g¢, and No. 2 tallow, 334¢. 
GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
644¢; B-white grease, 4%4@47%¢; 
yellow grease, 444@43¢¢, and house 


* 4@4 6 ¢. 


EASTERN BY-PRODUCTS 

New York, Aug. 31, 1960 

Dried blood was quoted today at 

$4 per unit of ammonia. Wet ren- 

dered .tankage was listed at $4.25 

per unit of ammonia and dry ren- 

dered tankage was priced at $1@1.05 
per protein unit. 


U. S. Variety Meat Exports 
Up Sharply In Jan.-June 1960 

Exports of variety meats from the 
United States increased sharply dur- 
ing the first half of 1960. At 56,000,- 
000 lbs., shipments were 36 per cent 
above the same period last year. 

Exports to the Netherlands de- 
clined 1 per cent during the period, 
while shipments to West Germany 
were up 24 per cent. Exports to the 
United Kingdom and France, which 
‘have liberalized imports from the 
dollar area, rose sharply during the 
first half of 1960. Shipments to the 
two countries (10,800,000 lbs. to the 

“U. K. and 4,900,000 Ibs. to France) 
ere the largest on record. 

The rise in exports has also been 
stimulated by increased supplies and 
competitive prices of U. S. variety 
meats in world markets. 

U. S. exports of variety meats, 
product weight basis, by country of 
destination, annual 1958-59 and Jan- 
uary-June, 1959-60, are listed below: 


January-June 





1958 1959 1959 1960 
1,000 1,000 1,000 1,000 

Destination 
Holland ..... 27,811 30,671 15,045 14,891 
W. Germany . 25,324 35,662 15,203 18,829 
meitain ..... 4,876 9,106 2,846 10,749 
ee Maen 4,804 4,589 2,573 4,940 
len 2,248 1,684 490 785 

Belgium-Lux 
embourg 1,404 1,904 701 497 
Mexico 1,013 3,150 1,479 1,816 
Canada 781 1,680 1,121 2,359 
Switzerland 561 864 379 138 
Others heh 735 1,942 1,323 988 
Totals - 69,557 91,252 41,160 55,992 








CHICAGO HIDES 


Wednesday, August 31, 1960 





BIG PACKER HIDES: The major 
packer market maintained a firm 
undertone last week as heavy native 
steers moved well at 15¢, River 
points and low freight stock brought 
1542¢, August take-off and all %¢ 
higher. Several thousand light and 
ex-light native steers moved at 1744¢ 
and 19¢, respectively, up %¢. About 
13,000 butt-branded steers sold at 
12¢, also up %¢. Colorados were also 
14¢ higher at 104¢. Northern brand- 
ed cows sold well at 12%4¢ and a car 
of St. Joseph lightweights moved at 
a premium of 134¢. Late last week 
about 14,000 River native cows sold 
at 15¢, also up %¢. Some sales of 
light native cows were reported 12¢ 
higher at 16¢, on Northern stock, 
164%¢ on Milwaukee’s and 17¢ on 
Omaha-Sioux City hides. 

The market opened the new week 
on a quiet note, with no action re- 
ported on Monday. On Tuesday, a 
large producer moved about 20,000 
hides, mostly at steady prices. How- 
ever, heavy native steers sold %¢ 
lower at 144¢, on Rivers. Other 
trading involved heavy native cows, 
branded cows, light native cows and 
branded steers, all steady. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwest small 
packer hide market was only mildly 
active the past week, with prices 
fairly steady. The 50/52-lb. all- 
weiguts were pegged at 134%4@14%¢ 
nominal, as were the 60/62’s at 11@ 
12¢. Brands were quoted 1@1%¢ 
less. Country locker-butcher 50/52- 
Ib. averages sold steady at 11@11%¢, 
f.o.b. shipping points. Straight 50/52- 
Ib. renderers were nominal at 104%¢, 
as were No. 3 hides, same average, 
at 814@9¢. Good and choice trimmed 
Northern horsehides were steady at 
8.00@8.25, with ordinary lots held 
at 6.00@6.25. 

CALFSKINS AND KIPSKINS: 
Late last week, about 15,000 calfskins 
were sold. Milwaukee heavy calf sold 
at 50¢ and Cleveland heavies brought 
524%¢. Some Cleveland lightweights 
sold at 50¢. River heavy calf was re- 
ported at 49¢ and lightweights at 
4714¢, steady. Some movement of St. 
Louis kips was reported at 391¢ 
and on Nashville’s at 42¢. River ov- 
erweights last sold at 32¢. Regular 
slunks moved this week at 1.25 and 
large hairless kinds at 1.00. Small 
packer allweight calf was quoted at 
38@40¢ nominal and allweight kips 
29@30¢. Country allweight calf held 
steady at 22@24¢, as did allweight 
kips at 18@20¢. 

SHEEPSKINS: Movement of 
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shearlings was limited the past week 
and prices were mostly steady. Scat- 
tered trading on Northern-River No. 
l’s was heard at 1.00@1.25, while 
No. 2’s ranged from .75@1.00. South- 
west stock was inactive, with most 
offerings of No. 1’s held at 1.50 and 
No. 2’s were quoted at 1.15. Northern 
River No. 3’s were quoted at .50@.60. 
Fall clips were last quoted at 1.25@ 
1.50. Full wool dry pelts were held 
at .21, f.o.b. shipping points and 
pickled lamb skins moved slowly at 
9.00@9.50 per doz. Midwestern lamb 
pelts last moved in volume at 1.65@ 
1.75 per cwt. liveweight basis, Au- 
gust production. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Aug. 31, 1960 = 
Let. native steers .. 174%4n ; i 
Hvy. nat. steers ...144%@15 23 @23% 
Ex. Igt. nat. steers .. 19n 2912 
Butt-brand. steers .. 12 21 
Colorado steers ..... 10% 20 
Hvy. Texas steers ... lin 20%2n 
Light Texas steers .. 1544n 254en 
Ex. lgt. Texas steers . 17n 274en 
Heavy native cows ..15 @15% 254% @26 
Light nat. cows ....16 @17 2814 @ 2914 
Branded cows ....... 12% @13% 24 @25 
Native bulls ........ 10% @11in 17%2@ 18n 
Branded bulls ...... 91%4 @10n 16% @17n 
Calfskins: 
Northerns, 10/15 Ibs. 524%n 65n 
10 lIbs./down ..... 50n 85n 
Kips, Northern native, 
15 TS Mee. 22. cccces 394%4n 57n 
SMALL PACKER HIDES 
STEERS AND COWS: 3 
60/62-lb. avg. ....-- 11 @12n 20 @20'an 
50/52-lb. avg. ....-- 13%4:@144n 2 @244%n 
SMALL PACKER SKINS 
@62n 
Calfskins, all wts. ..38 @40n 60 
Kipskins, all wts. ..29 @30n 44 @46n 
SHEEPSKINS 
= —— .... 1.00@ 1.25 2.25@ 2.75 
ee Spee rane: "75@ 1.00 1.10@ 1.35 
ee, wai 9.25@8.30n 12.004 1250n 
hides, untrim. . 8.20@8. 00@ 12. 
Herechaden, trim. .. 8.00@ 8.25n 11.50@12.00n 
N. Y. HIDE FUTURES 
Friday, Aug. 26, 1960 
Open High Low Close 
Oct. ... 15.20b 15.38 15.38 15.35b- .45a 
Jan. ... 15.60 15.68 15.60 pape = 
Apr. ... 15.65b wees “ite x ‘ 
pup ... 15.75b = -15.85 15.85 15.83b- .95a 
Oct. ... 15.80b wade aery" 15.90b-16.10a 


Sales: 7 lots. 
Monday, Aug. 29, 1960 


- .60a 
Oct. . 15.54 15.70 15.54 15.53b- . 
Jan. . 15.70 15.80 = Br iy cas 
‘ 16.00 15. b - 
cae Renee ephnee: » .. -15.80b-16.00a 
rs eae 15.85b-16.10a 
Sales: lots. 
Tuesday, Aug. 30, 1960 
t. . 15.45 15.45 15.20 15.29b- .35a 
son . 15.56 15.56 15.33 15.44b- .50a 
Apr. ... 15.60b 15.70 15.65 15.70 
July ... 15.70b ened 15.70b- .90a 
Oct. ... 15.75b 15.75b-16.10a 
Sales: 26 lots. 
Wednesday, Aug. 31, 1960 
Oct. ... 15.20b 15.30 14.95 14.99 -95 
Jan. . 15.35b 15.40 15.18 15.18 
Apr. ... 15.55b 15.70 15.70 15.30b- .50a 
. July ... 15.70b 15.70 15.70 15.70 
Oct. ... 15.75b Ak 15.70b- .90a 


Sales: 27 lots. 
Thursday, Sept. 1, 1960 


Oct. ... 14.85b ‘caus weer 15.00b- .08a 

Jan. ... 15.20 15.25 15.18 15.23 

Apr. ... 15.30b 15.35 15.31 15.35b- .42a 

July ... 15.50b ee nave 15.35b- .65a 

Oct. ... 15.55b 15.40b- .85a 
Sales: 11 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Receipts From Farm Marketings Down In 1959; 
Cattle and Calves Account for 56% Of Income 

Cash receipts from all farm marketings, including 
government payments, totaled over $33,800,000,000 in 
1959, the U.S. Department of Agriculture has reported. 
These receipts were down by about 2 per cent from 
the previous year’s record receipts. Total cash income 
of $18,855,000 from livestock and livestock products in 
1959 was about 2 per cent less than in 1958, but ac- 
counted for almost 56 per cent of total farm income. 
Except for 1934, farm sales of livestock and livestock 
products have constituted over half of farm marketings 
since 1926. 

Cash receipts from marketings of meat animals 
totaled $11,036,000,000 in 1959, down slightly from 1958, 
but were third largest on record. Meat animals ac- 
counted for nearly one-third of all farm income last 
year and have been providing an increasing share of 
farmers’ income in recent years. 

Cattle and calves were the largest single source of 
cash receipts last year and totaled a record $7,900,000,- 
000, or 7 per cent above 1958 receipts. The proportion of 
receipts from cattle and calves has increased steadily 
from 11.4 per cent in 1924 to 23.3 per cent in 1959. 

Income from hog marketings of $2,800,000,000 in 1959 
was 18 per cent less than in 1958. Sheep and lamb 
sales of $337,000,000 were 5 per cent below 1958 sales of 
$356,000,000. The proportion of total income from hogs 
and sheep have declined over the years and on hogs 
last year represented 8.3 per cent of total farm income 
compared with 9.9 per cent in 1958. The relatively 
small proportion of income from sheep and lambs was 
about the same as in 1958. 


STOCKER-FEEDER MOVEMENT OF CATTLE, SHEEP 
Stocker and feeder cattle and sheep received in sev- 
eral north central states in July, 1959-60, as reported by 
the U. S. Department of Agriculture: 
CATTLE AND CALVES 


July July Jenuary-July 
State 1959 1960 1959 1960 1959 1960 
P.S. Yards Direct Totals 
. ae 4,594 3,841 1,599 1,804 35,753 38,108 
Indiana é 9,358 9,485 6,153 11,563 83.887 143,654 
Illinois .... 29,326 24,787 34,714 25,539 372,299 350,021 
» Michigan .. 2,285 2,922 1,005 904 20,228 22,780 
Minnesota 10,899 10,292 21,600 17,337 212,486 207,339 
Iowa ...... 77,738 46,901 63,139 34,785 850.237 682,805 
S. Dakota . 7,265 7,737 5,260 7,086 99,876 89,007 
Nebraska 27,768 20,355 25,230 23,712 454,427 370,524 
Totals 169,233 126,320 158,700 122,730 2,129,193 1,904,238 
July totals: 1959—327,933; 1960—249,050. 
SHEEP AND LAMBS 
re 3,774 1,154 1,645 922 16,492 18.874 
Indiana 5,602 3,913 3,406 1,416 24,337 25,901 
Illinois 8,607 3,229 24,864 11,886 113,797 119,488 
Michigan .. 899 .. Sere 1,326 6,053 6,691 
Minnesota 5,085 6,620 10,831 18,286 147,345 148,701 
a 26,155 16,603 78,464 67,696 409,958 486.859 
S. Dakota . 15,385 9,348 9,660 15,912 89.344 112,783 
Nebraska 13,130 24,455 11,958 6,667 143,304 171,514 
Totals 78,637 65,980 140,828 124,111 950,630 1,090,811 
July totals: 1959—219,465; 1960—190,091. 
Data are from state veterinarians. Under “Public Stockyards’’ are 


included stock bought at stockyards. Under “Direct” are included stock 
from points other than public stockyards, some of which are inspected 
while stopping for feed, water and rest. 


WESTERN BUYERS 


LIVESTOCK BUYERS 

Phone: Cypress 4-241] 

ALGONA, IOWA 
WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 

















LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug. 30 were reported by the Agricultural Marketing 


Service, Livestock Division as follows: 











St. pa 









































HOGS: N.S. Yds. Chicago Sioux City Omaha 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $15.00-15.60 $14.75-15.35 —  $15.00-16.00 
200-220 15.40-15.60 15.25-15.40 $15.75-16.00 15.75-16.00 
220-240 < 15.40-15.65 15.25-15.40 15.75-16.00 15.75-16.00 
U.S. No. 2: 
180-200 aa —_——__ 114.75-15.35 
200-220 15.25-15.50 15.50-15.75 
220-240 15.35-15.50 15.50-15.75_ 
240-270 ..... 15.00-15.50 
U.S. No. 3: 
200-220 =... .$15.10-15.25 15.00-15.25 15.00-15.25 
220-240 =... 15.10-15.25  15.00-15.50 15.00-15.25 
240-270 =.... 15.00-15.25 15.25-15.50 15.00-15.25 
270-300 = .... 15.00-15.25 
U.S. No. 1-2: > 
180-200 .... 15.35-15.60 15.00-15.60 14.75-15.75 14.75-16.00 
200-220 .... 15.35-15.60 15.35-15.60 15.50-16.00 15.50-16.00 
220-240 = .... 15.35-15.60 15.35-15.65 15.50-16.00 15.50-16.00 
U.S. No. 2-3: 
200-220 = .... 15.10-15.35 15.15-15.50 15.00-15.25 15.25-15.50 15.60-15.25 
220-240 3=.... 15.10-15.35 15.15-15.50 15.25-15.35 15.25-15.50 15.00-15.25 
240-270 = .... 15.10-15.35  15.25-15.50 14.75-15.25 15.00-15.50 15.00-15 
270-300 = .... 15.00-15.25 ————-_ 14.50-14.75  14.50-15.25 
U.S. No. 1-2-3: 
180-200 .... 15.25-15.50 14.50-15.60 14.50-15.35 14.50-15.50 14.75-15.50 
200-220 .. 15.25-15.50 15.25-15.60 15.25-15.40 15.25-15.75 15.00-15.50 
220-240 .. 15.25-15.50 15.25-15.65 15.25-15.40 15.25-15.50 15.00-15.50 
240-270 . 15.25-15.50 15.25-15.65 15.00-15.25 15.00-15.50 15.00-15.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 = .... 14.50-14.75 14.50-14.75 ————— 
270-330 .. 14.00-14.75 ——— _ 14.25-14.75  14.25-14.75 14.50-14.75 
330-400 .. 13.25-14.75 13.25-15.00 13.25-14.25 13.25-14.25 13.00-14.50 
400-550 . 12.50-13.75 12.00-13.50 12.25-13.25 12.75-13.50 12.00-13.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .... 25.50-26.00 25.00-26.00 25.00-26.00 
1100-1300 ... 25.50-26.50 25.00-26.00 25.25-26.00 
1300-1500 ... 25.25-26.50 24.50-25.50 24.50-26.00 
Choice: 
700-900 .... 23.00-25.00 
900-1100 .. 23.50-25.25 23.75-25.75 23.25-25.00 23.25-25.25 23.75-25.50 
1100-1300 .. 23.50-25.25 23.50-25.75 23.25-25.00 23.25-25.25 23.75-25.50 
1300-1500 . 23.25-25.00 23.50-25.50 23.00-25.00 23.00-25.25 23.50-25.25 
Good: 
700-900 ... 21.00-23.50 21.75-23.75 21.00-23.25 20.50-23.50 21.00-23.75 
900-1100 .. 21.50-23.75 21.50-23.75 21.00-23.25 20.50-23.50 21.00-23.75 
1100-1300 . 21.00-23.50 21.50-23.50 21.00-23.25 20.50-23.50 21.00-23.75 
Standard, 
all wts. .. 18.50-21.50 20.25-21.75 18.00-21.00 18.00-20.75 18.00-21.00 
Utility, 
all wts. .. 16.50-18.50 18.00-20.25 16.50-18.00 17.00-18.00 16.00-18.00 
HEIFERS: 
Prime: 
900-1100 24.25-25.00 24.75-25.25 
Choice: 
700-900 - + 23,00-24.50 22.25-24.50 22.00-24.25 22.75-24.75 22.50-23.75 | 
900-1100 . 22.50-24.25 22.25-24.50 22.00-24.25 22.75-24.75 22.50-23.75 
Good: 
600-800 ... 20.00-23.00 20.00-22.25 19.50-22.00 19.75-22.75 20.00-22.50 
800-1000 . 20.00-23.00 20.00-22.25 19.50-22.00 19.75-22.75 20.00-22.50 
Standard, 
all wts. .. 16.50-20.00 17.00-20.00 17.00-19.50 17.00-19.75 17.50-20. 
Utility, 
all wts. .. 15.00-17.00 15.00-17.00 15.50-17.00 16.00-17.25 15.50-17. 
COWS, All wts.: 
Commercial 14.00-15.50 13.00-16.00 15.00-16.00 15.50-16.25 15.00-16.00 
Utility . 13.50-14.50 13.00-15.50 14.25-15.25 14.00-15.75 14.00-15.00 
Camaro... 13.00-14.00 12.00-15.00 13.25-14.50 13.25-14.25 12.50-14.00 
Canner - 11.00-13.00 10.50-12.25 12.50-13.50 12.50-13.50 11.50-12.50 
BULLS (Yrls. Excl.) All Weights: 
Commercial 17.50-18.50 15.50-19.00 18.00-19.00 16.00-18.75 17.50-19.00 
Utility . 16.50-18.00 17.00-19.00 17.50-19.00 16.00-18.00 17.50-20.00 
Cutter ..... 14.00-17.00 15.00-17.50 16.00-17.50 15.00-16.00 15.50-17.50 
VEALERS, All Weights: 
Ch. & Pr. 26.00 25.00 23.00 28.00-31.00 
Std. & gd. 17.00-24.00 17.00-24.00 15.00-20.00 20.00-28.00 
CALVES (500 Ibs. down): 
Choice . 21.00-24.00 21.00-23.00 
Std. & gd. 14.00-22.00 17.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 lbs. down): 
Prame ..... 19.00-20.00 19.50-21.25 18.75-19.25 19.00-19.25 19.25-19. 
Choice ..... 17.00-19.00 18.00-19.50 18.00-18.75 17.75-19.00 18.00-19. 
ee 16.00-17.50 15.50-18.00 17.00-18.00 16.00-17.75 16.00-18.00 
YEARLINGS: 
0 eee 14.00 —— 
EWES (Shorn): 
Gd. & ch. 3.50- 4.00 3.50- 5.00 2.00- 4.50 3.00- 4.25 3.00- 4.00 
Cull & util. 3.00- 3.75 4.00- 4.50 3.00- 4.00 2.50- 4.00 2.00- 3.50 
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CORN BELT DIRECT 
TRADING 

Des Moines, August 31— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesopta, as 
quoted by the U. S. De- 

rtment of Agriculture: 


BARROWS & GILTS: 
U.S. No. 1, 200-220 $14.75@ 15.25 
U.S. No. 1, 220-240 14.75@15.25 
U.S. No. 2, 200-220 14.50@15.15 
U.S. No. 2, 220-240 14.50@15.15 
U.S. No. 2, 240-270 14.25@15.05 
U.S. No. 3, 200-220 14.10@14.75 
U.S. No. 3, 220-240 14.10@14.75 
U.S. No. 3, 240-270 13.80@14.65 
U.S. No. 3, 270-300 13.35@14.20 

* U.S. No. 1-2, 200-240 14.75@15.25 
U.S. No. 2-3, 200-240 14.35@14.90 
U.S. No. 2-3, 240-270 14.10@ 14.90 
U.S. No. 2-3, 270-300 13.50@ 14.45 
U.S. No. 1-3, 180-200 13.25@14.75 
U.S. No. 1-3, 200-220 14.50@15.00 
U.S. No. 1-3, 220-240 14.50@15.00 
U.S. No. 1-3, 240-270 14.20@14.90 

sOWS: 
U.S. No. 1-3, 270-330 13.10@ 14.50 
U.S. No. 1-3, 330-400 12.35@14.00 
U.S. No. 1-3, 400-550 10.75@13.00 


Corn Belt hog receipts, 
4. reported by the USDA: 


This Last Last 
week week Year 
est. actual actual 
Aug. 25 52,000 52,000 49,000 
Aug. 26 43,000 37,000 32,000 
Aug. 27 ... 25,000 28,000 29,000 
Aug. 29 ... 73,000 63,000 75,500 
Aug. 30 ... 62,000 62,000 64,500 
Aug. 31°. 55,000 69,000 66,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Aug. 30, 
were as follows: 








CATTLE: Cwt. 
Steers, choice ..... $23.00 @ 25.00 
Steers, good ...... 21.50 @ 23.00 
Heifers, gd. & ch. . 21.50@24.00 
Cows, util. & com’l. 14.50@16.00 
Cows, can. &cut... 12.50@14.50 
Bulls, util. & com’l. 15.50@18.00 

VEALERS: 

Good & choice . 18.00@ 22.00 
Calves, gd. & ch. .. 18.00@20.00 

BARROWS & GILTS: 

U.S. No. 1, 200/220 none qatd. 

U.S. No. 3, 220/240 15.00@15.25 
U.S. No. 3, 240/270 15.00@15.25 
U.S. No. 3, 270/300 none atd. 

U.S. No. 1-2, 180/200 14.75@15.00 
U.S. No. 1-2, 200/240 15.00@15.65 
U.S. No. 2-3, 200/220 14.75@15.25 

" U.S. No. 2-3, 220/240 15.00@ 15.25 
U.S. No. 2-3, 240/270 15.00@ 15.25 
U.S. No. 2-3, 270/300 none qtd. 
U.S. No. 1-3, 180/200 14.50@15.00 
U.S. No. 1-3, 200/240 14.75@15.50 
U.S. No. 1-3, 220/240 15.00@15.50 
U.S. No. 1-3, 240/270 15.00@15.35 


BO/Gee WBS oars ves 14.50@ 14.75 
i. 5 ee 13.50 @ 14.50 
rere re 12.50@ 13.75 


19.00 
Good & choice . 17.00@ 19.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Aug. 30, 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$23.00@25.35 
Steers, std. & gd. .. 18.00@23.00 
Heifers, gd. & ch. .. 21.00@25.25 
Cows, utility ..... 14.50 @ 16.00 


Cows, can. & cut. .. 
BARROWS & GILTS: 
4) U.S. No. 1-2, 190/235 16.00@ 16.25 
' U.S. No. 1-3, 200/240 15.75@16.00 
U.S. No. 2-3, 205/260 15.50@15.75 

SOWS, U.S. No. 1-3: 


12.50@ 14.25 


220/260 lbs. ........ 13.75 @ 14.65 

418/475 lbs. 2-3 . 11.50@13.25 
LAMBS: 

ee 18.25 @ 19.00 

Good & choice none qtd. 





LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Aug. 30, 
were as follows: 


CATTLE: 
Steers, choice ....$24.00@25.00 
Steers, good ...... 22.00 @ 24.00 
Heifers, gd. & ch. .. 20.50@24.00 


Cows, util. & com’l. 13.50@15.50 
Cows, can. & cut. .. 11.00@13.50 


Bulls, util & com’. 17.00@19.50 
VEALERS: 

Choice & prime . 26.50 @ 27.00 

Good & choice . 23.50@ 26.00 

Stand. & good . 19.00@ 23.50 


BARROWS & GILTS: 


U.S. No. 1, 200/240 $15.65@15.75 
U.S. No. 3, 200/220 15.65@15.75 
U.S. No. 3, 220/240 15.25@15.35 
U.S. No. 3, 240/270 15.25@15.35 
U.S. No. 3, 270/300 15.00@15.25 
U.S. No. 1-2, 180/200 15.00@15.50 
U.S. No. 1-2, 200/220 15.50@15.75 
U.S. No. 1-2, 220/240 15.50@15.65 
U.S. No. 2-3, 200/220 15.25@15.50 
U.S. No. 2-3, 220/240 15.25@15.50 
U.S. No. 2-3, 240/270 15.00@15.50 
U.S. No. 2-3, 270/300 14.75@15.00 
U.S. No. 1-3, 180/200 14.75@15.50 
U.S. No. 1-3, 200/220 15.50@ 15.65 
U.S. No. 1-3, 220/240 15.35@15.65 
U.S. No. 1-3, 240/270 15.00@15.50 
SOWS, U.S. No. 1-3: 
fk. eer 13.75 @ 14.50 
330/400 Ibs. ........ 13.25 @ 14.00 
400/550 Ibs. .......- 12.50 @ 13.50 
LAMBS: : 
Choice & prime . 16.00@ 19.25 
Good & choice . 14.00@ 16.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Aug. 30, 
were as follows: 


CATTLE: by 
Steers, choice ...... $23.75 @ 25.25 
Steers, good ...... 22.00 @ 23.50 
Steers, std. & gd. .. 20.00@22.00 
Heifers, choice . 22.50@ 25.00 
Heifers, good ...... 21.00 @ 22.75 


Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 12.00@14.50 
Bulls, util. & com’l. 17.50@18.75 
Vealers, gd. & ch. 19.00@23.00 
Calves, gd. & ch. .. 17.00@20.00 
BARROWS & GILTS: 
U.S. No. 1, 180/220 14.50@15.25 


U.S. No. 3, 270/300 14.50@15.00 
U.S. No. 1-2, 180/220 14.50@ 15.35 
U.S. No. 1-2, 220/240 15.00@15.35 
U.S. No. 2-3, 200/220 14.75@15.35 
U.S. No. 2-3, 220/270 15.00@15.25 
U.S. No. 1-3, 180/220 14.50@15.35 
U.S. No. 1-3, 220/240 15.00@ 15.35 
SOWS, U.S. NO. 1-3: 
180/330 Ibs. ........ 14.00 @ 14.75 
330/400 Ibs. ........ 13.25 @ 14.00 
400/550 lbs. ........ 12.75 @ 13.50 
LAMBS: 
Choice & prime .... 18.00@19.50 
Good & choice . 17.00@ 18.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Aug. 30, 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$22.00@26.00 
Steers, stand. ..... 19.50 @ 21.00 
Heifers, gd. & ch. .. 20.50@24.00 


Heifers, util. & std. 16.00@20.00 

Cows, util. & com’l. 13.00@15.50 

Cows, can.-cut. .... 11.00@15.00 

Bulls, util. & com’l. 17.00@19.00 
VEALERS: 


CO viciinenascmes 27.00 @ 28.00 
Good & choice . 23.00@ 26.00 
Calves, gd. & ch. .. 18.00@22.00 


BARROWS & GILTS: 
U.S. No. 1, 200/230 15.50@15.75 
U.S. No. 1-2, 190/240 15.25@15.50 
U.S. No. 2-3, 190/250 15.00@15.25 
U.S. No. 2-3, 250/290 none qtd. 
SOWS, U.S. No. 2-3: 


280/400 Ibs. ........ 12.75@13.75 

400/600 Ibs. ........ 12.50@12.75 
LAMBS: 

Choice & prime .... 18.50@20.50 

Good & choice - 16.00@18.50 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Aug. 27, 1960 (totals compared), as report- 


ed by the U. S. Department of Agriculture: 
City or Area 


Cattle Calves Hogs Sheep 
Boston, New York City areal ..... 12,627 12,147 44,933 41,471 
Baltimore, Philadelphia ........... 8,749 2,009 23,366 4,363 
Cincy., Cleve., Detroit, Indpls. 20,584 4,744 136,885 15,280 
CO BU os ais occ gah a wecaen 18,418 6,994 32,216 6,364 
St. Paul-Wis. area® ............: 30,965 16,034 96,113 13,027 
Tr EO ON nn occ cssnesinies 12,164 1,932 70,919 4,261 
Sioux City—So. Dak. area‘ ...... 22,705 wales 73,844 11,738 
CN OE” 6055 ses nc eedbeoneres 38,104 127 69,619 12,928 
PE GN roe. sateen an 14,522 meee 23,459 asta 
Iowa—So. Minnesota® ............ 35,003 6,624 257,005 31,316 
Louisville, Evansville, Nashville, 

WUD. kg cietangsc0dscakenaee ns 7,157 3,815 55,904 
Georgia-Florida-Alabama area .... 8,307 6,310 24,558 er 
St. Joseph, Wichita, Okla. City .. 19,751 1,195 35,612 6,695 
Ft. Worth, Dallas, San Antonio ... 11,230 6,346 11,292 24,413 
Denver, Ogden, Salt Lake City ... 18,310 192 16,169 24,603 
Los Angeles, San Fran. areas .... 29,005 1,073 24,902 31,495 
Portland, Seattle, Spokane ...... 7,727 483 16,050 5,327 

GHRAND THEAES nw. cc cncwevcers 315,328 70,025 1,012,846 233,281 

Totals, same week 1959 ........ 290,188 61,300 1,049,519 222,261 


1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, h'uren, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie _ 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. 8Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Aug. 20 compard with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 
STEERS CALVES Grade B'! Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto ....$24.00 $26.00 $30.00 $31.71 $25.12 $24.00 $22.00 $23.00 
Montreal - 23.35 24.30 25.25 29.25 25.77 24.20 20.00 20.00 
Winnipeg ... 23.05 24.81 29.18 30.40 23.66 21.75 19.00 19.00 
Calgary ..... 21.20 23.85 22.40 26.45 24.00 20.60 16.65 17.80 
Edmonton ... 21.35 23.60 25.00 27.20 23.90 20.70 17.50 17.50 
Lethbridge .. 21.50 23.50 21.50 25.00 24.05 20.60 16.75 16.75 
Pr. Albert .. 22.00 23.00 23.25 25.50 21.70 20.50 16.50 16.50 
Moose Jaw .. 22.00 23.00 23.25 25.00 22.75 20.50 eae £680 
Saskatoon 22.00 23.75 24.75 27.00 23.00 20.50 17.40 16.75 
Regina ...... 21.25 23.00 22.50 25.00 23.05 20.50 15.80 18.15 


*Canadian government quality premium not ‘included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala., and Jacksonville Fla., week ended Aug. 27: 


Cattle and Calves Hogs 
Week ended Aug. 27 (estimated) .......... 3,300 15,400 
Week previous (six days) ................. 2,824 14,800 
Corresponding week last year ............ 2,822 12,592 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 


LIVESTOCK RECEIPTS 
Receipts at 12 markets 
for the week ended Fri- 


ended Aug. 20, compared: day, Aug. 26, with com- 
Week same parisons: 
ded k 
pong ae Cattle Hogs Sheep 
CATTLE Week to 
Western Canada 22,118 21,057 B... m 228,000 284,500 89,200 
da 19,699 17,448 
wretale — e 41,817 38,505 week = 230,500 = 280,100 78,300 
HOGS Same wk. 
Western Canada 41,255 55,222 maw ee Dee 
Eastern Canada 55,489 80,151 
Totals ....... 96,744 135,373 NEW YORK RECEIPTS 
All hog carcasses e e 
graded ....... 107,373 145,595 Receipts of livestock at 
SHEEP Jersey City and 41st st., 
Western Canada 5,272 6,370 
Eastern Canada _8,528 7,060 New York market for the 
Totals ....... 13,800 13,439 


week ended Aug. 27: 


Cattle Calves Hogs* Sheep 


PACIFIC COAST LIVESTOCK 9 S7/atle 110 — 
Receipts at leading Pacific Coast directs) 1,191 140 16,705 8,702 
markets, week ended Aug. 26: Prev. wk.:— 
Cattle Calves Hogs Sheep Salable 85 11 none none 
Los Ang. 3,700 200 775 625 Total, (incl. 
Stockton 2,250 300 1,300 525 directs) 1,014 180 15,193 5,351 


N. P’tland 2,500 450 1,525 3,450 *Includes hogs at 3lst Street. 


101 





AT AMI... be sure to visit 


BOOTHS 81-82 
and for hospitality 


SUITE 1630W 








After all is said and done, 


There is really only one... oe 





the Only Modern Cure 


Balance-controlled by Flash Fusing! de 





PRAGUE POWDER ® USS. Pat. Nos. we 
2,668,770—2,668,771—2,770,548— 


ik esa dade THE GRIFFITH LABORATORIES, INC. 
CHICAGO 9, 1415 West 37th Street 
UNION, N. J., 855 Rahway Avenue @ LOS ANGELES 58, 4900 Gifford Avenue 
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AMERICAN Humane Association's seal 
of approval, awarded to Swift & Com- 
pany for 100 per cent humane slaugh- 

ring in all of its 39 plants, is held 
roudly by R. W. Record (left), Swift 
vice president of operations, as R. T. 
Phillips, executive secretary of Ameri- 
can Humane Association, examines 
Swift's electrical stunning equipment 
at company’s Chicago Stock Yards of- 
fice. Award was presented on behalf 
of 507 anti-cruelty organizations. 





Dr. R. K. Somers Appointed 
Associate Director of MID 


The appointment of Dr. Rosert K. 
Somers to the position of associate 
director of the 
Meat Inspection 
Division, 
U.S. Department 
of Agricul- 
ture, has been 
announced 
by Dr. Byron T. 
SHAW, adminis- 
trator of the 
USDA Asgricul- 
tural Research 
Service. Dr. 


DR. R. K. SOMERS 


“\,Somers, who formerly directed in- 


spection procedures and training for 
the MID, succeeds Dr. CLarENcE H. 
Pats, newly-appointed director of 
the division. Dr. Pals succeeds Dr. 
ALBERT R. Miter, who has retired. 

Joining the USDA in 1936 as a 
veterinarian in the brucellosis eradi- 
cation campaign in Michigan, Dr. 
Somers served in subsequent field 
assignments in South St. Paul, Minn., 
and in Dubuque, Ia. In 1947 he was 
transferred to Washington, D. C., as 
assistant to the chief of the meat in- 
spection service and area director for 
{several midwestern and northeast- 
ern states. Becoming director of 
training for the MID in 1950, Dr. 
Somers also directed and supervised 
the radiological defense training 








The Meat Trail... 


team that received one of the 
USDA’s unit awards for superior 
service in May, 1960, for its work 
in providing effective radiological 
defense monitoring training to 
USDA personnel throughout the 
United States. 

Dr. Somers received his doctor of 
veterinary medicine degree from 
Michigan State College in 1936. He 
is a member of the American Veter- 
inary Medical Association. 


Felix Gehrmann To Be Cited 
At AMI’s 55th Convention 


FELIx GEHRMANN, vice president 
and secretary of Reliable Packing 
Co., Chicago, will be cited at the 
55th annual meeting of the Amer- 
ican Meat Institute on the occasion 
of his 75th year of service in the 
meat packing industry. Gehrmann 
will be the only recipient of the 75- 
year award at this years AMI 
meeting in the Palmer House, Chi- 
cago, September 16-20. 

Gehrmann’s career in the meat in- 
dustry started in 1885 when, as a 
15-year-old youth from Decatur, 
Ill., he went to work as a messenger 
boy for Anglo-American Provision 
Co., Chicago, being made a live- 
stock buyer for that firm in 1893. 
Gehrmann became an independent 
buyer in 1904, specializing in hogs. 

Gehrmann continued as a hog or- 
der buyer until 1922 when, with the 
late J. Eart THompson, a hog com- 
mission man, he bought Stras- 
ser Packing Co., Chicago, and 
changed the name to Reliable Pack- 
ing Co, Jonn E. THompson has suc- 
ceeded his father as president of 
the firm and Gehrmann, who esti- 
mates he bought and shipped up- 
wards of 21,000,000 hogs during his 
75-year career, has retained his 
original corporate position as vice 
president and secretary. 





Felix Gehrmann 
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in Reliable office. 











OFFICIALS of American Meat Institute 
check final plans for AMI’s 55th an- 
nual meeting to be held at Palmer 
House, Chicago, September 16-20.. 
Left to right are: Herbert B. Bain, di- 
rector of public information depart- 
ment; president Homer R. Davison, 
and vice president George M. Lewis. 
Lewis is general chairman and Bain 
is program chairman of 1960 meet- 
ing. About 7,000 meat packers and 
processors will attend the meeting. 





Tobin Gets Go-Ahead for New 
Plant Facilities at Albany 

The board of directors of Tobin 
Packing Co., Inc., at a meeting late 
last week in the 
company’s plant 
at Albany, N. Y., 
formally approv- 
ed the letting 
of contracts 
amounting to ap- 
proximately 
$800,000 for new 
plant facilities 
at Albany. The 
authorization 
brings the total 
capital expenditures approved for 
the company this year to more 
than $1,700,000. 

The addition to the Albany plant 
will provide Tobin with the most 
streamlined packinghouse shipping 
facility in the country, said president 
F. M. Tosin. “Our sales volume this 
year to date has been very satisfac- 
tory, and new territories which are 
now developing should materially 
increase our sales volume of ‘First 
Prize’ products,” he told the board. 

With plants in Rochester and Buf- 
falo, N. Y., as well as Albany, Tobin 
Packing Co. claims to be the nation’s 
largest regional meat packer. 

In other action at last week’s 
meeting, the board declared a regu- 
lar quarterly dividend of 20¢ per 
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F. M. TOBIN 








— 


ABOUT 500 executives from the meat and other branches of the food busi- 
ness visited the new plant of Baltimore Spice Co. at Garrison, Md., on its 
opening recently. The new building has more than 45,000 sq. ft. for gen- 
eral offices, laboratories and plant. A separate structure houses extraction 
and distillation equipment. Enough land has been acquired to permit tripling 
the plant size. The company started in business in Baltimore in 1939. Presi- 
dent of the company is G. C. Brunn. Ralph A. Brunn is the firm's executive vice 
president, and Allen Jones is the concern's vice president in charge of sales. 





common share, payable October 1, 
1960, to stockholders of record on 
September 15. 


Cuba Seizes Swift Plant 

Cuba seized the $5,500,000 Swift 
& Company meat packing plant in 
Havana without explanation late 
last week. An armed civilian militia 
took over the Swift offices in down- 
town Havana. The Swift seizure 
brought cash assets of American 
businesses confiscated by the Castro 
regime this year to more than $850,- 
000,000. An Armour and Company 
fertilizer plant in Cuba is among the 
U.S.-owned facilities that have been 
expropriated by the government. 


PLANTS 


A new power plant, which cost 
more than $1,000,000 and has taken 
about two years to install, has been 
placed in operation at the Madison, 
Wis., plant of Oscar Mayer & Co. 
The three-story-tall boiler and 
stoker unit was started by Oscar 
G. Mayer, sr., chairman of the board, 
during official ceremonies. The new 
unit is capable of producing 125,000 
Ibs. of steam per hour, a 40 per cent 
increase over the previous power 
plant capacity. 


Heard Sausage Co., Inc., Durant, 
Okla., has entered into a contract 
with the Searcy Industrial Develop- 
ment Corp., Searcy, Ark., to estab- 
lish a sausage plant in that north 
central Arkansas city. HERBERT 
HeEarp, president and general man- 
ager of the firm, explained that the 
Searcy plant will process sausage 
from the slaughter stage through 
packaging. A construction contract 
has been awarded to Charles Lovel 
Construction Co. of Searcy. The 
plant and equipment will cost about 
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$60,000. The building will be com- 
pleted about December 1. When 
operations begin, 20 workers will be 
employed. The Heard company now 
operates two plants in Texas in ad- 
dition to its Oklahoma facility. Her- 
bert Heard will move to Searcy 
because of its central location. 


The Cudahy Packing Co., Omaha, 
recently completed renovating its 
sausage making and packing facilities 
at its Denver plant. New equip- 
ment installed includes an Emulsi- 
Tator for smoother blending of sau- 
sage ingredients, a new casing stuf- 
fer, new refrigerating equipment for 
a holding cooler between the peeler 
room and cookers, plus additional 
cooler storage space. The smooth 
blend made possible with the auto- 
matic emulsification process has had 
a lot to do with the increased sales 
of the firm’s Bar-S brand frank- 
furters, according to NeLson Ruppy, 
general manager at Denver. 


Swift & Company, Chicago, has 
announced it is “definitely consider- 
ing” construction of a meat process- 
ing plant in Clovis, N. M. The plant 
would employ about 150 persons 
and would slaughter approximately 
1,200 head of cattle per week. Ac- 
cording to Swift officials, final de- 
cision on the plant will depend 
largely on local cost advantages. Be- 
sides Clovis, several other state 
communities have been examined 
for a possible plant site by RoLanp 
WELBORN, director of commercial 
research for the Chicago meat pack- 
ing firm. 


John Englehorn & Sons, Inc., 
Newark, N.J., has announced plans 
to close its Philadelphia subsidiary, 
Englehorn Packing Co. The shut- 
down of the Philadelphia sausage 
manufacturing plant will affect 


about 200 employes. The Englehorn 
firm, which has been operating the 
plant in Philadelphia for the past 
five years, hopes to sell the plant to 
another meat company which might 
rehire some of the workers. 


JOBS 


The Rath Packing Co., Waterloo® 


Ia., has announced the promotion of 
GuNTHER F. Dirzet to the position 
of sales manager of the New Eng- 
land area. A Rath employe since 
1949, Ditzel has been sales repre- 
sentative in Worcester County, Mass. 
since 1953. In his new position, Ditzel 
will supervise a force of 18 salesmen, 
covering all New England and New 
York state outside New York City 


from Rath’s regional office in Boston. ' 


A native of New York City, Ditzel 
attended Syracuse University in Sy- 
racuse, N. Y. 


Rosert L. Morcan has been ap- 
pointed accounting manager of The 
Sugardale Pro- 
vision Co., Can- 
ton, O., an- 
nounced H. T. 
BLANDFORD, con- 
troller of the 
firm. In his new 
position, Morgan 
will be respon- 
sible for the 
budgeting and 
internal control 
functions of the 
company, in addition to his general 
accounting work. A native of Canton, 
Morgan attended the University of 
Akron, Akron, O. He most recently 
was employed in the Cleveland office 
of Arthur Young and Co., certified 
public accounting firm. 


R. L. MORGAN 


Armour and Company, Chicago, 
has announced two _ personnel 
changes within its grocery products 
division. GLEN S. JEFrrEss has been 
appointed Denver district manager, 
succeeding J. Frep JOHNSON, who i 
retiring from Armour after 37 years 
with the firm. Jeffress joined Ar- 
mour in 1947 as a salesman in East 
St. Louis, Ill. H. B. BLakewoop, an 
Armour employe since 1933, has 
been transferred from Columbia, 
S.C., to Birmingham, Ala., as district 
sales manager. Prior to his Birming- 
ham appointment, Blakewood was 
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assistant sales manager of the 
Greensboro, N. C., district with sout 
headquarters at Columbia, S.C. ~ 
an 
Car 
TRAILMARKS el0p.. 
Dr. Purtie G. Wuire, president of in ( 
the University of Wisconsin in Madi- was 
son, has announced that pledges and 195§ 
contributions toward the construc- Un: 
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comm senrepersoe 


tion of a veterinary science research 
center presently amount to $298,897. 
Included in the contributions are 


| $10,490 from the dairy cattle breed- 





| 


ing cooperatives in Wisconsin; $1,000 
from Jones Dairy Farm, Fort Atkin- 
son, Wis., and $5,000 from Wisconsin 
Packing Co. in Milwaukee. 


@ The board of directors of Armour 
and Company, Chicago, has called 
a special meet- 
ing of share- 
holders for 
October 14 to 
consider a pro- 
posal to merge 
Armour and 


Illinois corpora- 
tion, and two 
wholly - owned 
subsidiaries, 
Armdel Co. and 





W. W. PRINCE 


Ort. Worth Poultry and Egg Co., 


into Armour and Company of Del- 
aware, also a wholly-owned subsid- 
iary, president Wr.1am Woop 
PRINCE announced. The board also 
declared the regular quarterly div- 
idend: of 30¢ a share, payable Oc- 
tober 15, 1960, to shareholders of 
record on September 19. 


Dr. Harotp H. Cots, professor of 
animal husbandry in the College of 
Agriculture, University of Califor- 
nia, Davis, has been made a member 
of the “Order of the Golden Fleece” 
by the California Wool Growers’ As- 


Company, an | 


sociation for his exceptional services | 


to the sheep industry. The honor also 
was bestowed on ArtHuR G. Boyp, 
assistant director of the California 
Department of Agriculture, and W. 
C. Jacosson, who formerly served as 
director of that department. 


J. CLARENCE DREHER, JR., secretary- 


' treasurer of Dreher Packing Co., 





‘ 





Inc., Columbia, 


elected a mem- 


ber 


tors of The Cit- 
izens and South- 
ern National 
Bank of South 
Carolina. He isa 


J. C. DREHER former vice pres- 


S. C., has been | 


of the Co- | 
lumbia advisory | 
board of direc- | 


ident of the | 


southern division of the National In- 
dependent Meat Packers Association 
and now is a director of the South 
Carolina Meat Packers Association. 
Dreher served as a city councilman 
in Columbia from 1950 to 1954 and 
was mayor of the city from 1954 to 
1958. He was graduated from the 


University of South Carolina in 1935 | 


with a bachelor of science degree in 
business administration. 


FRANK A. HENNEY, a supervisor at 
the Madison, Wis., station of the 
Meat Inspection Division, U. S. De- 
partment of Agriculture, retired re- 
cently. Henney served 36 years with 
the MID. 


ArtTHUR E. LarKIN, JR., a former 
vice president of Geo. A. Hormel & 
Co., Austin, Minn., recently was 
elected a vice president of General 
Foods Corp. Larkin left Hormel in 
1958 to become marketing manager 
for the Maxwell House division of 
General Foods. 





DEATHS 


ABRAHAM StrRAusSS, 92, former 
wholesale meat dealer in New York 
City, died recently. Strauss estab- 
lished the New York City firm of 
Strauss & Adler, independent veal 
dealer, which he sold to Armour and 
Company, Chicago, in 1930. He 
served with Armour for 12 years as 
manager of the veal department and 
later managed the Brooklyn slaugh- 
terhouse of Emanual Strauss & Sons, 
founded by his son and grandsons. 
At the age of 88, he became a sales- 
man for Berliner & Marks, veal 
wholesaler, in New York City. 








CHICAGO ° 





FOR ALMOST HALF A CENTURY ... 


J. S. HOFFMAN COMPANY 


has had a warm welcome for 
its many friends in 


“HOSPITALITY HEADQUARTERS" 
during AMI CONVENTIONS 


THIS YEAR AGAIN WE CORDIALLY 
INVITE YOU TO DROP IN FOR 
A FRIENDLY GET-TOGETHER IN 


SUITE 821-822—-PALMER HOUSE, CHICAGO 


J. S. HOFFMAN COMPANY 


Canned Meats— Cheese — Sausage 


NEW YORK e 


WISCONSIN 


. 








AMI CONVENTION — PALMER HOUSE 
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the ‘YELLOW PAGES" of the 
meat industry. 


The 
PURCHASING GUIDE 


FOR THE MEAT INDUSTRY 


the work of 





Streamline your plant operation with this trouble- 
free, simplified, highly sensitive scale. The slight- 
est discrepancy of over-weight or under-weight 
is instantly revealed by DETECTO’S over-under 
indicator. Write for information on full line of 
industrial weighing equipment from 1/100 oz. to 
100 ton: DETECTO SCALES, INC. 

Dept. N-1, 540 Park Ave., Brooklyn 5, N.Y. 
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150 suppliers of 


REFRIGERATION MACHINERY 
AND REFRIGERANTS 


are listed in the classified section of the PUR- 
CHASING GUIDE .. . beginning page 118... 
eleven pages of manufacturers’ product infor- 
mation in catalog section E. 
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LOW PAGES" of the Meat Industry 
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President Is Expected to | 
Sign Medical Care Bill 


The conference report on the bill 
(HR-12580) to provide medical care 
for the aged was cleared by the Sen- 
ate August 29, sending the measure 
to the President, who is expected to 
sign it. The bill provides for increased 
federal contributions to the states to@ | 
permit expansion of medical care 
under old-age assistance programs. 
In addition, it provides for a new 
federal-state program under which 
medical care will be provided for 
elderly persons not on public as- 
sistance and who are not able to } 
meet their medical care costs. 

A number of changes also are made 
in the Social Security law. Persons 
on Social Security may earn up to 
$1,200 a year without losing any 
benefits, just as under present law. 
If a beneficiary earns between $1,- 
200 and $1,500, 50¢ in benefits will@s 
be withheld for each $1 in earnings 
above $1,200. If a beneficiary earns 
more than $1,500, 50¢ in benefits will 
be withheld for each $1 in earnings 
between $1,200 and $1,500, and $1 
in benefits will be withheld for each 
$1 of earnings above $1,500. 

Cost of the plan is estimated at 
$263,000,000 the first year and $520,- 
000,000 in subsequent years. The fed- 
eral share of the cost will be about 
$200,000,000 the first year and $340,- 
000,000 per year thereafter. Stand- 
ards for payment will be set by the 
states, subject to federal approval. 


Essex Packers Reports 
Fiscal 1960 Improvement 


New records were established in 
dollar sales and tonnage by Essex 
Packers, Ltd., Hamilton, Ont., in the 
year ended April 2, 1960, each show- 
ing an increase of 25 per cent over 
the previous year, president H. Pow- 
oroznyk reported. Net profit rose to | 
$182,626 from $39,154 in the year _}) 
ended March 28, 1959. 

Introduction of new products, ad- 
ditional sales territories, an intensi- 
fied advertising program and a more 
efficient, modern delivery service 
were some of the features that con- 
tributed to the past year’s improve- 
ment, Poworoznyk explained. 


Dog’s Life Looks Up 


A ban on the sale of dog meat for 
human consumption was imposed in 
Taiwan on September 1. Dog meat 
is a delicacy to some Chinese. Its @ 0 
sale led to so many complaints about 
dog thefts that the Taiwan govern- 
ment decided to prohibit the prac- 
tice, according to.a Reuters report. 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 


$5.00; additional words, 20c each. ‘‘Posi- 
tien Wanted,"' special rate; minimum 20 
words, $3.50; additional words, 20c each. 


Unless Specifically instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c¢ extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





PLANTS FOR SALE OR RENT 


EQUIPMENT FOR SALE 





LARGE COOLER-FREEZER SPACE 
For Rent—Approved For 
U. S. Government Meat Inspection 


Most desirable corner in Fulton Market. For- 
merly i by a leadi packer. Available 
now. Fireproof building—total space on first 
floor, mezzanine and basement, 9,125 sq. ft. 
Includes 3,646 sq. ft. cooler-freezer space. Can- 
opy-covered truck-loading space across entire 
fronts of building facing Green and Fulton 
Streets. Side-walk-to-basement elevator. 

For full particulars, write Fulton-Green Corpo- 
ration, 9 W. Washington St., Chicago 2, Ml.; or 
telephone FRanklin 2-1966. 








MODERN PLANT: FULLY EQUIPPED 
50’ x 65’, on land 51’ x 155’. Suitable for all 
branches of meat business except slaughtering. 
Tracked concrete cooler 25’ x 50’. Concrete 
freezing room 10’ x 18’. Retail department 25’ x 
50’ ete. Priced low. 
GIANT MEAT MARKET 

12625 West Dixie Hwy. North Miami, Florida 





COLD STORAGE PLANT 
FOR SALE OR LEASE 


18,155 sq. ft. of freezer space plus 15,000 sq. ft. 
of paved parking. Originally built to U.S. Navy 
specifications and recently renovated. Located 
relatively close to the heart of Miami and im- 
mediately outside of the City Limits with Coun- 
ty Taxes only. Serviced by a spur of the F.E.C. 
railroad R/W. Truck high platforms provide 
ample loading space. This plant available fully 
or partially equipped. For further details and 
brochure, contact: 


Carl G. T. Monninger or 
Edwin H. Browder 
READ, MARTIN & DAVIDSON 


Realtors 
12195 Biscayne Bivd., Miami, Fla. 





COOLER SPACE FOR RENT 


Approximately 1500 square feet. Cooler space in 
U.S. Inspected plant, South East Chicago loca- 
tion. Available to responsible party for boning 
or fabricating operation. Financial assistance 
available. Inquiries confidential. 


FR-392, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Tl. 





FOR SALE or LEASE 
MEAT PACKING PLANT 
City inspected, Northern Ohio, Capacity 100 
Cattle or 350 hogs daily; 150,000 d 


THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





PRICED TO SELL 


Must be sold by Sept. 15th—1- Marolf 300 Ton 
Hydraulic Press with steam pump, has never 
been operated—$2,000.00. 1- Standard Drier, 6’ 
dia. x 55’ lg. complete with drive and 20’ oven 
with brick intact—$1,000.00. 1- Marolf Junior 
#10 solid rotor hog, demontrator, 17 x 14 
charging opening, structural steel motor mount- 
ing frame, discharge screen with 114” rd. holes 
—$1975.00. MAROLF & CO., INC., P.O. BOX 
3826, SEATTLE 24, WASH. 





OVERWRAP MACHINE 
FOR SALE: Fully automatic Schooler Wrap- 
master. Overwraps with cellophane, wax or 
foil, plain or printed. No parts change for 
change-over to many sizes in one minute. Sizes 
range: Length 24%” to 12”, width 15%” to 714”, 
height %” to 3”. Variable speeds 27 to 55 per 
minute. Easily portable, weight 800 pounds. Only 
used 1% years, guaranteed perfect condition. Ask- 
ing $3,450.00. Write or call MODERN MAID 
PACKERS, Inc., Lebanon, Pa. CRestview 3-4519. 





Buffalo Silent Cutter #54B., 400# capacity, 8 
knives, 40 H.P. motor mounted on separate stand 
in back of cutter, center dump, all new bearings 
and movable parts, 3 sets of knives. Price 
$1,000.00 F.0.B. Detroit. Kowalski Sausage Co., 
Inc., 2270 Holbrook Ave., Hamtramck 12, Mich. 





FOR SALE: Baker-Perkins 200 gallon sigma 
blade mixers or shredders, jacketed, double 
arm, with or without motor. Lowest price ever. 





PERRY EQUIPMENT CORP., 1404 N. 6th St., 
Philadelphia 22, Pa. 
ONE—SEELBACH CUT MIX 400 Ib. capacity, 


complete with 2-speed motor & starter. Used less 
than two years. In good condition. Will be sold 
for highest offer. FS—372, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





and smoked meats weekly. FS-394, THE NATION- 
9 aaa 15 W. Huron St., Chicago 





NEW—MODERN—PACKING HOUSE 
Beef kill 125, Hogs 250, daily. Built to govern- 
ment specifications. Also a modern sausage 
kitchen. Other data available. Address P.O. Box 
962, Scottsbluff, Nebraska. 





PIG PARLOR: Producing 1500 annually. 700 on 
hand. Home and 60 acres of ground. All modern. 
—— DUNIGAN, Owensville, Indiana (hog 
arm) 





PLANTS WANTED 





INEDIBLE RENDERING PLANT: Any location 
considered. Give complete details as to facili- 
ties, tonnage, price, competition, ete. PW-413, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





WANTED: Approximately 10,000 sq. ft. in Phil- 
adelphia area for food processing plant. Prefer- 
ably with live steam available. W-414, THE 
NATIONAL —— 527 Madison. Ave., 
New York 22, 
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LIKE NEW: 1 ton insulated meat truck. BigBoy 
barrel lift, iarge galvanized boning table, 1 
H.P. compressor, liver hanging truck, sausage 
truck. patty machine. 4 stainless steel sinks. 
Telephone VI-8-4406, Oak Park, Illinois 





USED (ALSO NEW) FRICTION SMOKE GEN- 
ERATORS FOR SALE. GREGG INDUSTRIES, 
763 S. WAYNE PLACE, WHEELING, ILLINOIS 
TELEPHONE LE 7-0519 





COMPLETE PLANT 
OF TWO 4 x 10’ JACKETED COOKERS AND 
DRYERS, ALSO INCLUDES GEAR HEAD MoO- 
TORS, CONVEYORS, CONDENSER ALL ELEC- 
TRICAL AND PLUMBING. IN USE 2 YEARS. 
CONDITION EXCELLENT. BEMEL SUPPLY, 
5855 S. WESTERN AVE., LOS ANGELES 47, 
CALIF. TELEPHONE AX 4-1120. 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
* a 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


BARLIANTS 


WEEKLY SPECIALS 


We list below some of our current offerings for sale 
of machinery and equip t ilable for prompt 
shipments. 


Current General Offerings 


2837—BACON PRESS: Dohm & Nelke 
Senior model .500.00 
27649—BACON WRAPPERS: (2) Globe mdi. GSVB, 
fully automatic, excellent condition__ea. $2, 350.00 
2809—BACON WRAPPER: FA-2, HP. mftr., 60-65 
pkgs/min., — Leaf Code Dater, brand new, 
in original Ma, ee a ee $12,000.00 
ag yet shee FUNNEL: Cry-O-Vac mdi. at — 











OG $ 

2699—BACON | PERMEATOR: Boss #247, approx. 3 
yrs. old, excellent condition -_.-....---_-- $1,650.00 
2723--SLIGER: U.S. mdl. 175-8S, microfeed ' type. 
Ce CS Ses ae $ 950.00 
2768—HYDRO CUTTER: Weber mdi. AD922, 9 
stroke for frozen block 8” x 22” with 5 HP. 
220/440 V. 3 phase, 60 cycle motor__Bids Requested 
2795—FROZEN MEAT CUTTER: Seybold type 6YAA. 
w/automatic feed. 3 HP. 500.00 
aig CUTTER: Buffalo #44B—with 20 HP. 
220-440 V. 3 phase, 60 cycle motor____-_-- $~ 750.00 

2836—TEE CEE PEELER: w/Stringaway weet 
GO MINCEMASTERS: (2) Griffin, sist 

M A ri 

80 HP. __-ea. $2,250.00 


2827—GRINDER: “Buffalo #66-B. 25 HP. 2 
silent ch. dr. (Ser. #447857) ________ $ 725.00 
2878. SMOKEHOUSE: Julian 6-cage. 147 L x 8 x 
8’9” hiah, stainless steel doors, 5 HP. blower, 
smoke cenerator, damper. stainless ducts $I, 250.00 
ae a oh og Buffalo 200 cap., w/air pipina. 
tuff. valves & air compressor ---.------ $ 600.00 
2738 STUFFER: Buffalo #54 hand stuffer, used only 6 
mos.. about 4 vrs. old—excellent condition $ 275.00 
2344—BACON SKINNER: Townsend +52, 

reconditioned 

2759—CALF TROLLEYS: (30) Globe__..ea. $ 
2813—STICK WASHER: Globe, with motor $ 375.00 
277\—CURB_ PRESS: — #614, 300 a soe 


recently 
00 


w/#618 electric Pump __----------------- 

28 CURS | PRESSES: 2) French Oil, 1130 ton. 84” 
curb. I—w/Union Hyd. steam Pump: |—w/Worth- 
ington elec. pump, excellent aman Sr 
pee ae eee AR ee $7,500.00 

2895—HOG: Mitts & Merrill CRB-I2, ou knives, 
OE: me. S eee ...2.6 $1 650.00 

2823—PICKLE INJECTOR: Anco #992____- “$2'S00.00 


_ ISINTEGRATOR: RD-9, stainless steel 
280! yg DIS $9800 


fitted. 10 HP., reconditioned -_--------- 0 
2790—TRIPE SCALDER: Le Fiell, 3” x 3’ cyl.. 2 HP. 
mtr. verv aood cond. .------$ 850.00 
2773—HOISTS: (3) Budait. 500% cap.___ea. $ 115.00 


2776—HOG SNOUT PULLER: Boss #95, 
, a! Se ae ote SR 
2777—HOG UNSHACKLER: Boss #103, '% HP. 
motor. Good condition $ 125 
ai egy igs SPLITTER: Kentmasier, mdi. 151. 
ph. 69 ev. 770 V mtr... anand condition _$ 475.00 
2777 PORTARLE ECONOMY PLATFORM HOIST: 
(stackina ee or drum loader) Ser. eyo 
with 4 HP GE mtr. 270 V 60 cy. 3 ph.- 550.00 
28!'—GRINDSTONE WHEELS: (3) 
ly cgh EE . $ 100.00 
2783—TANK: Stainless steel, 1,000 aal. -_-__- $ 750.00 


Spvecial Offerings—prices sharply reduced 
456—HAM WASHING CONVEYOR TABLE: stainless 
steel mesh conveyor 28!” x 30” lone. aalv. 
a ‘gumanen washing cabinet, 2 HP. bi mtr. & 


reduc 
288 CABINET SMOKEHOUSE: stainless steel. OA. 
15” x Il’ x Y hiah. 2-compartment ecch W x 
64” x 8’ w/pive coils. etc. 750.00 
486—BELLY TRIMMING CONVEYOR TABLE: dbl. 
white Neoprene helt convevors, qalv. frame, OA, 
ov x 36” x 42” high, '2 HP. mtr. belts 8” ‘wide. 








fittle are ee = -$ 450 00 
150—HASHER-WASHER: pi. 14” x 17” aoenina 

10’ x 30” diam. cyl., 7! HP. ---------.--$ 750.00 

Watch for ements of ¢ lete Packing 


Plant liquidations to be included in our future ads. 





All items subject fo prior sale and confirmation 
© New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 

1631 S. Michigan Ave., Chicago 16, 

WAbash 2-5550 





BARLIANT & ©. 








| CLASSIFIED ADVERTISING 


[Continved fom page 107] 





POSITION WANTED 


CREDIT MANAGER: Aggressive, with diversified 
experience in the meat and food packaging in- 
dustry. Can assume full responsibility of credits 
and collections with experience in both domestic 
and export areas. Sales minded in credit ap- 
proach, with top credit record performance. Can 
handle heavy detail, large volume. Office man- 
agement background. Able correspondent. Major 
in control of accounts receivable. Resume on 
request. W-402, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 








WANT TO RETIRE? Want to protect your es- 
tate? Want to increase your profits? I am seek- 
ing management of a small or medium size 
packing plant with opportunity to acquire stock 
as part of salary, or bonus based on profits 
produced. South or southwest preferred. Suc- 
cessful record as manager and consultant. Pres- 
ent salary $25,000 but more interested in future 
than current income. W-405, THE NATIONAL 
— 15 W. Huron St., Chicago 10, 





MANAGER 
CAPABLE, aggressive, 28 years’ practical expe- 
rience. Thorough knowledge of all phases of 
packinghoure management and operations, live- 
stock buying through sales. Salary or profit 
sharing arrangement. W-406, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





WILLING WORKER: Wants change. Under 40, 
wide experience in sales, merchandising, man- 
ager of complete sausage operation, one of Big 
Three. Want to trade ability and experience 
for living wage. W-407, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: Qualified working foreman 
familiar with all types of production. Excellent 
working record and references. Prefer Delaware 
Vallev, Pennsylvania area. W-410, THE NATION- 


og ee 15 W. Huron St., Chicago 





SUPERINTENDENT-MANAGER: Accustomed to 
large packinghouse operations. 25 years’ practical 
experience in leading position of hotel-restaur- 
ant-institution supply, portion control, beef bon- 
ing operations. Know cost and yields, labor 
relations, industrial engineering and administra- 
tion. Plant maintenance, refrigeration. Hard 
working, aggressive, conscientious, profit mind- 
ed. Right hand man for top management. Can 
move within 30 days. W-383, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, II. 





PURCHASING AGENT: Aggressive young man 
experienced in all phases of packinghouse buy- 
ing, seeks position with aggressive meat packer. 
Excellent references. Will relocate. W-397, THE 
NATIONAL PROVISIONER, 15 W. Huron St. 
Chicago 10, Ill. af 





BEEF SALES MANAGER: Experienced, capable, 
aggressive. Now assistant beef sales manager for 
large midwest packer. 20 years’ thorough ex- 
perience, all phases. Excellent record. R 








HELP WANTED 
Spice and Seasoning 


$ALE$ 


Representatives 


Demand for products necessitates still further 
expansion of our recently completed modern 
plant. More representatives needed. Best re- 
search techniques and finest research facilities 
make this company a leader and still growing 
fast. Excellent earning opportunities—special 
bonus arrangement. Established territories still 
open. Write or come in and see us in complete 
privacy at AMI CONVENTION, PALMER HOUSE, 
Hospitality Rooms 860-861 Sept. 16-20. 


KADISON LABORATORIES 
1850 W. 43rd St. 
Chicago 9, Ilinois 








SALES MANAGER 
OUTSTANDING OPPORTUNITY! Middle sized 
Mid West plant, located in good livestock area, 
offers excellent opportunity. 

We are looking for a sales manager who is a 
sound thinker and efficient planner with a knowl- 
edge of packinghouse sales who will accept the 
responsibility for sales growth. The man we are 
looking for is probably the top man in a small 
company looking for a greater challenge or sec- 
ond man in a large company looking for ad- 
vancement. We are not interested in “hot-shots”. 
We want a man who is a builder of people as 
well as business. This man must have adequate 
experience and will be given full authority. 

Address replies to W-369, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10. Mlinois. 





SALES MANAGEMENT 
TWO OPENINGS: As a result of reorganization 
of Sales Division for achieving planned growth 
of South Ohio full line packer. Experience su- 
pervising meat salesmen in field or as assistant 
sales manager is essential. We want managers 
with ability to plan and achieve results. We will 
pay good base and incentive compensation, and 
relocation expense. If you want a per t 








HELP WANTED 


MAN WANTED: To take charge of cow depart- 
ment. Must be responsible. Good proposition for 
the right man. Wanted by Chicago meat packer. 
Ww-409, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, IIl. 








SAUSAGE MAKER and GENERAL SUPERIN- 
TENDENT wanted for small packer in southern 
Illinois. W-411, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





ACCOUNTANT — OFFICE MANAGER:  Experi- 
enced in sausage manufacturing costs. Excellent 
opportunity with rapidly growing firm in the 
Twin Cities area of Mi ta. Submit let 
resume to Box W-400, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. All 
replies confidential. 











MISCELLANEOUS 





EASTERN HOG CUTTER DESIRES SUPPLY OF 
DRESSED HOGS UP TO 10 LOADS PER WEEK. 
W-393, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





WE ARE OPEN TO: Make connections with 
established broker in New York to work with 
us on a split basis on beef and pork. E. G. 
JAMES COMPANY, 316 S. LaSalle St., Chicago 
4, Illinois 





USDA—GOVERNMENT PROBLEMS? 
WE EXPEDITE LABELS (8 hour service) 
Plans, Construction, Inspection, FDA, Sales 
Matters. We supply FASTEST GOVERNMENT 


MARKET information. Low cost: Monthly, 
hourly, per item. 
JAMES V. HURSON 


609 Albee Bidg., 


1426 G. Street., N. W. 
Washington, 5, D. C. 


Telephone REpublic 7-4122 





growth opportunity write us briefly of your 
background in confidence. W-398, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 10, 
Til. 





PLANT MANAGER 

TO MANAGE: And supervise the complete pro- 
duction operation of a medium sized east Penn- 
sylvania hog slaughtering and processing plant. 
Thorough knowledge of pork operation, sausage 
production, cost control, and employee relations 
required. High salary and profit sharing. Send 
a resume of qualifications and salary require- 
ments to Box W-399, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





PROGRESSIVE: Texas packing company desires 
an experienced hog and beef kill-floor foreman. 
Age to 45. Only experienced persons will be 





or personal interview on request. W-377, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





SALESMAN: Thoroughly familiar with fresh 
meats and provisions, wholesale and institutional. 
New York metropolitan area. Excellent record. 
W-359, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





CASING MAN: Experienced with all casing op- 
erations including chitterlings. Steady and reli- 
able. W-404, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





SAUSAGE MAN: Practical knowledge of large 

and small operations. Will work 30 days on 

mutual trial. Prefer east coast. W-367, THE NA- 

peg en 15 W. Huron St., Chi- 
‘oO > ° 





HELP WANTED 


ASSISTANT BEEF COOLER MANAGER 
For rapid expanding midwest packer. Exception- 
al opportunity for aggressive and experienced 
man, in beef cooler sales, primal cuts and bon- 
ing. State qualifications, age and salary expected 
in first reply. W-388, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Iil. 








SALESMAN: Wanted to handle our complete 
line of portion controlled meat items in the 
southeast. Advise experience in first letter to 
Box W-401, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 
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ed. Exceptional opportunity for aggres- 
sive man. Write giving full particulars to W-408, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill., or write to Personnel Man- 
ager. Roeglein Provision Company, 1700 S. 
Brazos, San Antonio, Texas. 





INDUSTRIAL ENGINEER: Man wanted capable 
of maintaining and setting of standard in a 
medium size beef, pork and canning plant. This 
plant is located in a southern city of 10,000. 
W-389, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





WORKING SAUSAGE FOREMAN: Man 25 to 35 
years of age. Experience necessary for operating 
mince master, linking hi keh 
curing, making boiled and boneless hams. Must 
be efficient, sanitary minded, practical and 
steady. 


GRIFFITH PROVISION COMPANY INC. 
P. O. Box 218 Downs, Kansas 








OPERATIONAL RESEARCH 
NEW IDEA: For progressive packers, smooth out 
operations, up-grading of jobs, increased produc- 
tion, new methods, beef rail dressing, pork and 
sausage. For more information write to Box 
W-396, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





SALESMAN: Handling maintenance equipment 
to dairy, meat packing or institutions field. To 
represent our well established and nationally ad- 
vertised products. Cold storage doors, air op- 
erated devices for doors, heavy duty hardware, 
gackets and hinges, refrigerated truck curtains 
and freezer door curtains. P. O. Box #163, 
Reading, Ohio. 




















IMPORTED MEATS 


Large Company Packers of AUSTRALIAN & 
NEW ZEALAND FROZEN MEATS currently ex- 
porting to the U.S. market now seeking commis- 
sion selling agents to sell distributive trade 
from warehouse stocks, on exclusive basis. Good 
remuneration for right people and continuity 
of supply to successful men is our policy. Ideal 
opportunity for canned ham brokers or pack- 
inghouse commission salesmen selling jobbers 
and processors. BONELESS MEATS AND FAB- 
RICATED CUTS MANUFACTURED SPECIFI- 
CALLY FOR U. S. MARKET WILL BE MADE 
AVAILABLE IN LARGE U.S. CITIES TO RIGHT 
REPRESENTATIVES. Reply to Box W-412, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N.Y. 





SHEEP CASINGS 


(AUSTRALIAN) 

DIRECT PRODUCERS & IMPORTERS. 
STOCKS ON HAND ALL SIZES. 
MILLIMETER 
16/18 
17/19 
18/20 


26/28 
DEALERS INQUIRIES SOLICITED 
Box FS-403 
The NATIONAL PROVISIONER 
527 Madison Ave., New York 22, N. Y. 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker ® Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 


THE NATIONAL PROVISIONER, SEPTEMBER 3, 1960 

















at Tes MPN se ee te 


THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 
3323 S.WESTERN BLVD., CHICAGO 9, ILLINOIS 








Gave 757, Installation Time — 






with LEFIELL All Steel 


stub ends connect at 3 points to track © 

easily bolted to 3 hangers @ 

movable sections permanently aligned @ 

heavy steel yoke forms rigid unit © 
complete track curve built in 

hanger lips support track and switch © 






THREE STYLES AVAILABLE 





AUTOMATIC*—no open 
ends, no dropped loads 


Weight and forward 
motion of approaching 
load along either rail 
actuates switch, closing 
one rail, opening other. 
Smooth safe action 


assured. No maintenance. | 


GEAR OPERATED*— 
trouble-free and rugged 


Switch 1s always fully 
closed or fully opened. 
Safety stop moves into 
place on one track as the 
other is opened preventing 
dropped loads. Lifetime 
trouble-free use. 


AUTO. FOR DROP FINGER 
CONVEYOR SYSTEM*— 
no more hand switching 


Switch mechanism above 
conveyor chain. Ail 
switching time saved. No 
delay in feeding conveyor. 
No jamming. Smooth ~ 
trouble-free action. 


*all switches available for ¥2”x2Y2” or ¥6"x2¥2” track 
@ gear operated and standard automatic switches available in 1R, 
TL, 2R, 2L, 3R, 3L, 3 way R, 3 way L types. 


@ avtomatic cut-through and automatic 3-throw switches available. 


@ automatic conveyor switch available in 1R, IL, 2R, 2L types, and 
for hangers with 13” drop. Can be made for longer drop. 


@ Le Fiell heavy duty steel switches also available for /2”x3” and 


1-15/16” round bleeding rails. 





Desiqners and Manufacturers of Meat Industry Equipment for Nearly Forty Years 


SWITCHES 





9) 


without question 


Finost in the livdsty | 


Built on different principle 





No curves to bend, no fitting required, no holes to 
line up, no corner blocks needed, nothing can break 
or get out of line. 


Exclusive heavy steel yoke holds point in rigid align- 
ment vertically and horizontally. 


All LeFiell switches have identical dimensions and 
connecting holes. All connections are made on track 
center lines. 


Installation of new track system with LeFiell switches 
is simple. Three 2-hole or 3-hole track hangers are 
used to bolt switch into permanent alignment with 
track system. Save 75% of time installing as only 
simple cutting of track is necessary. Costs less in- 
stalled than so called “less expensive”’ switches. 


YOU SHOULD INSTALL LEFIELL SWITCHES 
AND SAVE MONEY, SAVE TIME, 
GET YEARS OF UNINTERRUPTED SERVICE 


ALSO manufacturers of TRACK HANGERS, INCLINE CONVEYORS, | 
KNOCKING PEN DOORS, HOISTS, ELEVATING PLATFORMS, 
SMOKEHOUSE DOORS, CAGES, TREES, TRUCKS, and other time 
and money saving equipment. WRITE FOR CATALOG to Dept. G. 


1485P Fairfax Avenue, San Francisco, Calif. 





- aan § 
2 fe 4 








